
TAP CHi CDNG THIflfNG 

ANH HlTdNG CUA QUA TRINH CHAN VA SAY 
DEN CHAT LI/0NG CUA OfT CHI THIEN 

• PHAM BAO NGUYEN - VO THI D I I M KIEU 

TOM TAT: 
C(t chi thien chtVa mdt ham lifting Idn vitamin C nen rd't d i bi bien doi bdi yeu to' nhiet dd 

va thdi gian trong tie'n tnnh che bie'n. Ket qua nghien cu'u cho thay: Chan d SÔ C trong thdi 
gian 4 phut la thdng so'td'i Uu nha't. Khi do, lu'dng vitamin C mS't di khoang 19.4% va cac chi 
tieu ve mat cdm quan nhif mau sac, ca'u triic va miii deu td't, tong diem cdm quan chung 
du'dc ddnh gid theo tieu chuan Viet Nam TCVN 3215-79 cua san pham dat 18.7/20 diim va 
dUdc xe'p vao loai td't. San ph^m sau do du'dc dem say kbi nhiet do s3,'y d nhiet dd tdi ifu la 
55"C; thdi gian say khoang 11 gid thu du'dc sdn pham dt say vdi 30 ^m dat dieu ki$n bdo qudn 
la 8%; lu'dng vitamin C tdn that khoang 89,7% so vdi sau khi chan; tdng diem cdm quan 
chung cua san ph^m dat 18.1, khi do san pham difdc xe'p vao loai td't. 

Tuf khoa: Chan, sa'y, dt chi thien, vitamin C. 

1. Gidi thieu 
Cit chi thien cd ten khoa hpc la Capsicum 

frulescens L. var. annuum thuoc ho Solanaceae. 0 
nifdc ta, dien tich trong dt cay tap trung vao khoang 
3.000 becta. ViJng dl cay chuyen canh chu yeu d 
khu vifc mien Trung va mien Nam, cdc tinh nhif An 
Giang, Tien Giang, Tra Vinh, dac biet la Dong 
Thap. San pham dt bdt hien dang du'ng vi tri thu" 
nha't trong mat hang rau - gia vi xua't khau. Thanh 
phan vitamin C trong lOOg dt lu'di dat 143.7mg, 
lu'dng du'dng gan 200% nhu cau khuye'n nghi/ngay 
va Vitamin A dal ham lifdng 952IU lu'dng difdng 
32% nhu cau khuye'n nghi/ngay. Viec su'dung phu 
gia lao vi va mang lai gia tri dinh difdng ve Vitamin 
C ttf nguon ttf nhien la ra'l td't cho si?c khde [1]. 
Vitamin C ddng mdt vai ird ra'l quan trpng trong 
viec ngan chan qua trinh san xua't cdc gd'c liT do, 
duy tri collagen, van chuyen cha't beo, tang ha'p thu 
silt, tang sd'c de khang, phdng ngî a cam cum [2], 
dong thdi tac dong Irifc tiep trong te bao va gian 
tie'p bang each tai tao vitamin E, cha't chd'ng oxy 

hda cbinb ciia mang te bao. Vitamin C cdn tham gia 
vao qua trinh tdng hdp mpt vai cha't van chuyen 
trung gian than kinh nhu' giup duy tii kha nang tinh 
tao, chu y va tap trung. Khi cd the bi thieu vitamin 
C se xua't hien cdc trieu chd'ng benh ly nhif chay 
mau 6 ldi, rang, d cac Id chan Idng hoac cdc ndi 
quan. Do do, cdn phdi bd sung lu'dng vitamin C ctn 
thiet cho cd the. Nhu cau ve vitamin C thay ddi phu 
thudc vao nhieu ye'u to: tudi, dieu kien lao dpng, 
nghe nghiep. khi hau [3]. Theo Hdi ddng dinh 
du'dng va thuc pham Hoa Ky, nhu cau vitamin C 
cho nam gidi trifdng thanh la 90 mg/ngay va dd'i vdi 
phu niJ trifdng thanh la 75 mg/ngay [4]. 

Chan la mdt hoat ddng thifdng difcfc dp dung 
trifdc khi ddng lanh, ddng bdp hoac say khd trai 
cay va rau qua de lam bat boat enzyme; cdi thien 
ke't ca'u; giiJ lai mau sSc, hifdng vi va gid trj dinh 
difdng; giam mam benh va so lu'dng vi khuan; va 
keo dai thdi han su" dung cua thifc pham [5]. CJt 
tifdi cd chu'a cdc enzyme polyphenol oxydase va 
peroxydase nen thi/dng dl xay ra qua trinh oxy 
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hoa cac hdp chat polyphenol tao thanh flobafen 
CO mau den, tif do lam giam gid tri cam quan ciia 
cacphd'mphS'm ndng sdn say. Dodd, viSc vd hoat 
cac enzyme nay la can thie't, nham lam cho rau 
qua cd mau sdng hdn trong cdc qua irinh xiJ ly tie'p 
theo. Viec chan cac nguyen lieu nong san trifdc 
khi thu'c hien cac qua trinh che' bid'n cdn giiip tidu 
diet mgt sd' vi sinh vat kem chiu nhiet bdm tren be 
maE nguyen lieu. Ben canh do, cung can chd y 
denviec tdu that vitamin C cung nhu'mau sac, ca'u 
true, mill vi, bdi vi nd ra't dl bi bid'n ddi bdi nhidt 
do va thdi gian chan. Hai yeu to' nay difdc dieu 
chinh tuy theo kich cd, tinh chat nguyen lieu va 
yeucauche bien. 

Qua tnnh ehdn bang nifdc ndng hoac bang hdi 
nifdc du'dc siJ dung phd bien d nhiet do 
75''C-100f'C. Irong thdi gian 3vl5 phut [6]. 

Trong qua tnnh say bang phu'dng phap say 
nong, yeu td' dnh hifdng nhieu den chd't Iifdng san 
pham rau qud la nhiet dd say. Neu nhiet dp san 
pham trong qud tnnh sa'y cao hdn 60"C thi protein 
bl bien tinh, Ne'u tren 90"C thi fructoza bat dau bi 
caramen hda, polime hda hdp cha't cao phan tif. O 
nhiet dp cao hdn nifa, rau qua cd the bi chay. Rau 
qua doi hdi cd che dd say dn hda (nhiet do tha'p). 
Nhiet dd sa'y dd'i vdi cdc loai ndng sdn thu'dng dao 
dong til 50-̂ 70"C. Nhifdc diem cua phtfdng phap 
say la san pham say thu'dng hay bi bie'n mau va 
chat lu'dng khdng cao [6], dieu nay cd the du'dc han 
chebang phifdng phap chan thich hdp [7|. 

mdt rudng tai xa Lu'dng Hda, huyen Chau Thanh, 
tinh Tra Vinh. C(l chin deu, cdn nguyen ven va 
khdng ddp ndt, 

2.2. Phtitfngphdp 
2.2.1. Cdc phuang phdp phdn tich 
Phan tich Vitamin C: Diing phu'dng phap chuan 

dp vdi KIO3/KI 0.001 N difa tren sif thay ddi mau 
cua thud'c th^ ho tinh bdt. 

Nguyen tac: Vitamin C la mdt hop chat khdng 
no cd chu'a nhdm endiol {OH)C=C(OH), dl bi oxy 
hda khif thuan nghich, bi phd buy nhanh chdng difdi 
tdc dung cua cdc chat oxy hoa va ben trong mdi 
tru'dng acid. Vi vay, cd the dmh lu'dng vitamin C 
bang phu'dng phap chuan do vdi iod vdi cac phifdng 
trinh phan u'ng sau: 

KIO3 + 5KI + 6HC1 -^ 31, + KCl + 6H,0 
KIO^ + 5KI + 6HC1 + 3C3H«0(, -^ ^clu^O^, 
+ 6KCI + 3H2O + 6HI 
Ddnh gia cha't lu'dng cam quan theo TCVN 3215 

- 79 Danh gia cac chi tieu: Mau s3c, ca'u true, miii 
vdi 5 md'c diem md td tu'dng Ung vdi diem 5 la tdt 
nha't, diem 3 la mu'c chd't lurdng trung binh d'ng vdi 
tiJng chi tieu cam quan, cdc he so' quan trong tu'dng 
ting vdi cdc chi tieu cam quan lan lifdt la 2.5 - 1 -
0.5. O day, he so' quan trong cua chi tieu mau sdc 
difdc ddnh gia cao, vi day la chi tieu rd't de thay ddi 
va quye't dinh phan Idn cha't lu'dng cdm quan cua 
san pham dt say. Sau khi linh tdng diem chung da 
nhan he sd'quan irpng, dd'i chie'u so'diem tu'dng d'ng 
de ke't luan md'c cha't lifdng cua sdn phim {Bdng 1): 

Cap chat liidng 

Bang 1. Cd sd de phan c a p chdt IUdng theo TCVN 3215-79 

Can Rat kem Tot 

Diem chung 

Trung binh 

11,2-15,1 

Hong 

Tren cd sd nguon nguyen lieu ddi dao vdi nhieu 
thanh phan dinh du'dng va dac biet la vitamin C, 
phu'dng phdp chan ke't hdp sa'y cd the mang lai hieu 
qua td't cho san pham, nghien cu'u nay da difdc trien 
khai nhdm xdc dinh cdc thdng sd'cua qud trinh chan 
va sa'y thich hdp nham tao ra san pham dt say dat 
chat Iifdng cam quan va giu' difdc thanh phan dinh 
difdng d mu'c cao nha't. 

2. Vat li&u va phiCdng phap 
2.1. Vgllieu 
Hda cha't: HCl, hd tinh bdt tif Trung Qudc; KIO3. 

KI: du'dc cung ca'p ttf hang Sigmaaldrich Canada. 
Cit chi thign: dt chi thi6n chin difdc mua d ciing 

Phu'dng phdp xac dinh dd am: Diang phu'dng phdp 
say d 105"C den khd'i lifdng khdng ddi Dau tien nJa 
sach cdc siJ vd say d tu say de'n khd'i lifdng khdng ddi, 
can vd xac dinh khd'i Iifdng cdc. Sau do, nghien nhd 
mdu cho vao cdc, can va xac dinh khdi Iifdng ban 
dau (w I), tie'p dd dem sa'y de'n khdi lifdng khdng ddi 
(w2). Tinh du'dc dd am (W) theo cdng thiJc sau: 

wl - w2 |nn/(V^ W= — f ^ X 100(%) 

2 2.2 Phuang phdp xaiysdheu^ 
Phu'dng phap chon thdng sd td'i \Xu: Diing 

phifdng phap phan tich pbi/dng sai ANOVA nham 
kiem dinh do tm cay vdi mu'c y nghia 5% (p-value < 
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0.05), su" dung phan mem thd'ng ke 
STATGRAPHICSlSCenturion XV. 

2.2.3. Phuang phdp bdfri ihi nghiem 
Cac thi nghiem ditcfc bo tri hoan toan ngSu 

nhiftn, vdi 3 lan lap lai (Bang 2 va Bang 3). 

vitamin C la vi nd khdng ben vdt nhiet, pH, ion 
kim loai va nhay sang va cd the hi phan hiiy bdi 
axit ascobicic oxyase [8]. Do vay, viSc sil dung 
nhiet dd d^ vd hoat enzyme can phai chu y giff 
chat IUdng cam quan va thanh phan dinh dudng 

Bang 2. Khao sat anh hi/Sng cua qua trinh chan den chat lUcing cam quan 
va ham IUdng vitamin C trong son phdm 

Nhl$tdd 

A1(80°C) 

A2(85»C) 

A3(90"C) 

Thdi gian 

B1(2ptiut) 

A1B1 

A2B1 

A3B1 

B2(4ptiijt) 

A1B2 

A2B2 

A3B2 

83 (6 phut) 

A1B3 

A2B3 

A3B3 

84(8 phut) 

A1B4 

A2B4 

A3B4 

B5 (10 phut) 

A1B5 

A2B5 

A3B5 

Yeu td cddinh: Mdi mau 50g dt. 
Yeu tdthay ddi: Nhiet dd va thdi gian chan. 
Chi lieu ddnh gid: Ham lu'dng vitamin C va chd't lifdng cam quan. 
Tong sd nghiem thiic: 3*5= 15; Tong sd ddn vi thi nghiem: 15^3 = 45 

Bdng 3. Khdo sdt dnh hifdng cua nhiet dp sdy den chdt lifdng cdm quon 
va hdm IUdng vitamin C trong sdn phdm 

Wuto NghifmthQc 

Nhiet do say C1(50«C) C2 (SS^C) C3 (eo^c) 

Yeu td cddinh: khd'i lu'dng mSu dt dem sa'y: 50g, do am cua dt khi ke't thuc qua tnnh sa'y la 8%. 
Yeu tdthay ddi: nhan id'C (nhiet do sa'y). Tdng sd'nghiem thiJc: 3 
Chi tieu ddnh gid: Hdm lu'dng vitamin C va chd't lu'dng cam quan. 
Tong sddan vi thi nghiem: 3*3 = 9 

3. K§'t qua va thao luSn 
3.L Anh hU^g cua qud trinh chan den chdt 

luang cam quan vd hdm liiang vitamin C trong sdn 
phdm 

Qua thiXc nghiem cho tha'y rang, nhiet dd va 
thdi gian chan cd anb hifdng dang ke de'n chd't 
ludng cam quan va ham lu'dng vitamin C cua dt 
chi thiSn nhif du'dc the trong Bdng 4 va Bang 5. 
Khi nhiet do chan tang til' 80*'C de'n gO Ĉ thi diem 
cam quan cua dt cd xu hu'dng gidm dan va cd si/ 
khdc biet y nghia giila chdng tu'dng d'ng vdi diem 
cam quan gidm til 16.7±1.9 xud'ng cdn 15.1±1.9 
diem tr6n thang diem tdng 20. Ben canh dd, phan 
tram tdn tha't vitamin C cung tang tifdng ting Xii 
27 6±15.9% de'n 37,4+12,7%, Viec tdn thd't 

cua ndng san, dac biet la vitamin C, bdi vi 
vitamin C thu'dng difdc chon la cha't dinh dtfdng 
de danh gia sif ma't chd't dinh difdng trong qua 
trinh chan. Viec bao quan vitamin C sau khi cb^n 
la mdt chi sd' td't de bao qudn cdc cba't dinb difdng 
khac. 

Ben canh ye'u to' nhiet do, ihdi gian chan cung 
anh hifdng dang ke de'n cha't lu'dng cam quan va 
ham lifdng vitamin C. Khi chan d nhiet dp cao va 
thdi gian ngan dSn de'n kha nang lu'a giiJ vitamin C 
cao hdn. Cu the, khi chan d nhiet do SÔ C trong 10 
phut, tdn that vitamin C la 43.13%; trong khi chan 
d 90°C trong 2 phut, tdn tha't vitamin C la 19.67%. 
Do vay, trong qua trinh ch^n can chu y khdng 
chan d nhiet dd qua cao trong thdi gian ddi nham 
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on dinh mau sac, cau true cua ndng san, lam sach 
be mat ndng san, tidu di8t enzyme, dac biet la cac 
enzyme gay hda ndu trong nong san ma v5n giff 
dac tinh cam quan va duy tri thanh phan dinh 
dudng trong ndng san (Hinh 1, Hinh 2, Bang 4, 
Bang 5). 

Hinli l: Biem danh gia cam quan Iheo 
titiietdq va thdi gian chan 

.723747*2W2*x*19S386̂ -O.OWifx-O.(J)14')(V0.ira3eyy 

88 » 
Thu gan 

3.2. Anh hudng cua nhiet do say den chit 
luang cam quan vd ham lU0ig vitamin C ciia dnsSv 
{Hmh 3. Rinh 4 va Bdng 6) 
^ Ket qua til BJng 6 cho thay silton that vitamin C 

cua dt chi thien say kho 'a nhiet do khdng khi khac 
nhau cd su khiic nhau, sff khac biet niiy cd y nghia 

Hinh 2: % ton that vitamin C theo nhiet do 
va thdi gian chan 

«f438*18665?xtiaosefy-0114717Vy.OO999e6ri'x-0335377yy ' 

ffi 90 llKigan 

Bang 4. Anh hudng cua qua trinh chan den chat WOng 
cam quan cua 61 chi thien 

Nhi^d} (»C) 

80 

85 

90 

Trung binh 

2 

16 07 

1514 

14.64 

15.2±0 7» 

4 

18.86 

18.07 

17.07 

18.0±0 9' 

Thdi gian (phut] 

6 

18.50 

18.14 

17.00 

17.9+0 8" 

8 

15 50 

15.07 

13.57 

14.7±1.1» 

10 

14.50 

14.64 

13.00 

Trung binh 

16.7±1.9" 

151+17' 

151±19' 

14 1+0.9" 

Bdng 5. Anh hUdng cOa qud trinh ehdn de'n% tdn thdt vitamin C 
cua dtch? thien 

Nhijtao PC) 

80 

85 

90 

Trurg binh 

2 

3.86 

16.36 

19.67 

13.30±8.34' 

4 

19.42 

24.26 

32 42 

25.37+6 57" 

Thdi gian (phutj 

6 

34 72 

38.54 

42 62 

38.63±3 95= 

8 

37 01 

44 92 

39 82 

40.58±4.0f 

10 

4313 

51.04 

52 57 ^ 

48.91±5 06« 

Trung binh 

27.6±15.9' 

35 1±14.4« 

37 4±12 7» 
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H/nh 3: Anh htfdng cija thdi gian say den do dm cua san phdm dt sdy 

D I T O N G CONG SAY 

0.80 

^ 0 . 7 0 ' 

^ 0 . 6 0 

.-§ 0.50 

1 0.40 

1 0.30 

<S 0.20 
<o-
ffl 

0.10 

0.00 

-
K 0 

- -

— 

-

T 

•t 

50 Do 

'<i'... 
e. 

5 

• • • o 

-a. e. 

0 V... 

10 

- a - 5 5 Do 

Thoi gian say (gio) 

15 20 

60 Do 

Bang 6. Anh hUdng nhiet do say den diem cam quan 
va hdm IUdng vitamin C cue son phdm dt say 

Nhi$td9say(°C) 

Diem chung cam quan tren tong diem la 20 

Ham ludng vitamin C trong san pham dt say (mg/50g dt say) 

50 

14.81±0.07' 

4.84±0.27» 

55 

18.10±0.04" 

5.92±0.26' 

60 

17 46±0.15' 

5 29+0.19' 

Hinh 4: Anh hu'dng nhiet^ dp sdy den diem 
cdm quan cua san phdm dt sdy 

BcK-an(i-VWiis*(erRot 

ve mat thong ke. 6t chi thien lu'di chu'a 57.5±2.2 
mg vitamin C/50g mSu. 

6 nhiet do 50"C ton that khoang 91.6% so vdi 
mau dl tifdi ban dau, cao nha't trong 3 mu'c nhiet dp 
la do phai sa'y th6i gian dai, do do sif tie'p xiic vdi 
oxy Ichong khi nhieu hdn luc nay vitamin C se bi 
oxy hoa chuyen thanh acid dehydroascorbic. 

6 60"C, ton that khoang 90.8% do nhiet dp say 
cao lam tang toe do phan huy vitamin C. 

Say nhiet do SS^C tdn tha't khoang khoang 
89.7 i % va CO sir khac biet co y nghTa ve mat thong 
ke so vdi say d 50°C va 60"C. Vi d mu'c nhiet d6 
nay, thdi gian say ngan hdn say d 50"C, do do sif 
tie'p xuc vdi oxy khong khi di/dc giam bdt va qua 
trinh sa'y d nhiet do nay thap hdn d 60"C lam cho 
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toe do phan huy vitamin C diTdi tac dung cua nhiet 
do Cling it hdn. 

Do ben nhiet cua vitamin C phu thtigc vao nhiet 
do say-1^^ ^ "̂S "̂ hiet dp xil ly thi toe dp phan htiy 
vitamin C cung tang. Nhif vay, nhiet dp say cang 
tang, thdi gian say cang dai thi lUdng vitamin C giiJ 
jai cang thap. Dieu nay co the giai thich du'dc la do 
vitamin C la mpt chi so' ve cha't lu'dng co tinh dn 
dinh thap trong qua trinh xu' li nhiet [9]. 

4. Ket luSn 
Qua trinh chan dtco tac dung to't do'i vdi sif bay 

hdi am cho qua trinh s3'y, tieu diet enzyme giup 
dinh chi cac hoat dong sinh hoa. han che sif thay 

doi mau sac do si/ boat dpng cua enzyme 
polyphenol oxidase. Chan d nhiet dp cao trong 
thdi gian dai co tac dong tieu cu'e den ham lifdng 
dinh difdng dac biet la vitamin C. ke't ca'u san 
pham, lam giam cam quan cua san pham dt say. 
Do do, dieu can thie't la ph5i xem xet moi tu'dng 
quan giffa viec v6 hoat enzyme va giiy cho nong 
san it tdn that chat dinh du'dng, it thay doi mau sac 
khong mong mudn va suy thoai ket ca'u cua san 
pham. Ke't qua cua nghien cifu cd the difdc tfng 
dung trong san xua't san pham dt say hoac nen 
tang cho viec bao quan, che bien cac san pham 
khact^dt chi thien • 

L^ cam On: 
De hodn thdnh bdi bdo ndy, nhom tdc gid xin chan thdnh cdm On sinh vien Nguyin Thi Men 

• Idp Dai hoc Cong nghe thUc pham, Khoa 2014, Trifng Dai hoc Trd Vinh dd co nhQng ho trd tich cUc 
cho qud trinh thUc nghidm. 
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Trifcfng Dai hoc Cong ngh^ D6ng Nai 

IMPACTS OF THE BLANCfflNG AND DRYING PROCESSES 
ON THE QUALITY OF BIRD'S EYE CHILI 

• Master. PHAM BAO NGUYEN 
Postharest Technology Center, Department of Agriculture - Fisheries 

Tro Vinh University 

• VOTHI DIEM KIEU 
Dong Nai Technology University 

ABSTRACT: 
As Bird's eye chili contains a large amount of vitamin C, it is easily rotten due to the 

temperature and the processing dme when processing it. The research's result shove's that 
blanching bird's eye chili at 80 Celsius degree for 4 mhiutes results in the most optimal 
outcomes. At this processing temperature and time. Bird's eye chili losses about 19.4% of its 
amount of vitamin C while sensory indicators of Bird's eye chili, such as color, structure and 
smell, are well-preserved. Overall, the total sensory score of the processed Bird's eye chili is 
at 18/7 over 20 points according to the Vietnam Standard TCVN 3215-79 and it is classified as 
good. Then, the processed Bird's eye chili was dried at 55 Celsius degree, die optimum drying 
temperature, for about 11 hours. The moisture content of the dried Bird's eye chili is 8% which 
meets the storage requirement. Meanwhile, the dried Bird's eye chili losses about 89.7% of its 
amount of vitamin C, compared to the blanced Bird's eye chili. The overall sensory score of 
the dried Bird's eye chili is 18.1 over 20 points and it is rated as good. 

Keywords: Blanching, drying. Bird's eye chili, vitamin C. 
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