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TOM TAT:

Gt chi thién chia mot hiam lugng I6n vitamin C nén 13t d& bi bi€n d&i bdi y&u 13 nhiét dé
v thdi gian trong ti€n trinh ché& bién. K&t qud nghién citu cho thay: Chan & 80°C trong thdi
giun 4 phiit 1i thdng s& 181 uu nhat. Khi 6, lugng vitamin C mat di khodng 19.4% va cdc chi
uéu vé mit cdm quan nhu mau sic, cfu ric v mii ddu 181, tdng di€m cdm quan chung
duge ddnh gid theo tiéu chufn Viét Nam TCVN 3215-79 clia sin pham dat 18.7/20 diém vi
dudc x€p vao loai t8t. Sin phim sau d6 duge dem sdy kii nhig( d¢ s3y & nhié( dd i wu 1a
55'C; than gian sy khodng 11 gids thu duoc sén pham 6t s&y vdi d 4m dat diéu kién bio quin
13 8%: lugng vitamin C 8n thit khodng 89.7% so vdi sau khi chin; tdng di€m cdm quan
chung ciia sin phim dat 18.1, kh1 d6 sin ph&m dudc xEp vio loai t3t.

T khéa: Chin, sy, 6t chi thién, vitamin C.

Gt chi thién c6 1&n khoa hoc 14 Capsicum
frutescens L. var. annuum thude ho Solanaceae. 6]
nude 1a, dién tich 1rdng Gt cay 1ap trung vio khodng
3.000 hecta. Viing 6t cay chuyén canh ch y&u &
Khu vire mién Trung va mién Nam. cdc tinh nhyt An
Giang, Tién Giang. Tra Vinh, dic biét 12 Déng
Thip. Sin phain 3t bot hign dang ding vi tri thit
nhat trong mat hang rau - gia vi xuat khiu. Thanh
phin vitamin C trong 100g 6t twdi dat 143.7mg,
wang dvgng gan 200% nhu ciu khuyén nghi/ngay
vi Viamin A dat ham lugng 9521U tuong duong
32% nhu cau khuyén nghingly. Viée sit dung phu
gia tao vi v mang laj g1 tri dinh dudng vé Vitamin
C 1if ngudn ur nhién 13 rit 181 cho sitc khée [1].
Vitamin C ddng mdt vai trd rit quan trong rong
viéc ngdn chiin qud tinh sin xut cic gdc e do,
duy 1ri collagen. viin chuyén chil béo, ting hip thy
sdt, ting sic dé khang, phong ngita cim cdm [2],
ddng thdi tic dong tryc 1i€p trong 1€ bao va gidn
ti€p biing cdch i tao vitamin E, chat chéng oxy
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héa chinh ciia mang 1€ bao. Vitamin C con tham gia
vio qui trinh 18ng hgp mot vii chat van chuyén
trung gian thin kinh nhi gidp duy 11 khi ning tinh
140, chd § va tap trung. Khi cg (hé by thi€u vitamin
C s& xudt hién cdc triéu ching bénh 1y nhy chiy
miu & lgi. ving, 8 cic 16 chan long hoic cic nlf)i
quan. Do d6. cin phii bd sung ludng vitamin C cin
1hi€t cho cd thé. Nhu cdu vé \fnamm C thay d&i phuy
thude vdo nhiéu y&u 15: wai. didu kién lao dong,
nghé nghiép. khi hiu (3]. Theo Hbi dong dinh
dudng va thuc phim Hoa K¥. nhu cdu viamin C
cho nam gidi trudng thanh 13 90 ma/ngdy v 31 vdi
phu n@ trudng thanh 12 75 mg/ngay [4] .

Chin 13 mdt hoat dong thuding dide dp dung
trrde khi déng lanh. déng hdp hodc sdy kho trii
cdy va rau qué d€ tam bit hoat enzyme; cii thién
k&l cau: git lat mau sdc, huong vi va gid tri dinh
dudng: gidm mim bénh vi s luang vi khodn; vi
kéo dai that han s dung cia thic phim (5). Gt
tudi 8 chira cdc enzyme polyphenol oxydase vi
peroxydase nén thudng dé& xdy ra qui trinh oxy
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héa cdc hdp chit polyphenol tao thanh flobafen
¢6 mau den, tir 46 lam glﬁm gid tri cdm quan cla
chc phwm pham nong sén my Do dé. viéc vo hoat
céc enzyme nay 14 cdn thigt. nhim lam cho rau
qud c6 miu szipg hon trong cic quid (inh x{ 1§ tiép
theo. Vigc chdn cdc nguyén liéu ndng sin triede
khi thyc hign céc gud trinh ché bi€n con guip tidu
didt mdt s& vi sinh vat kém chiu nhiét bam trén bé
mat nguyén liéu. Bén canh dé. ciing ein chd y
4€n viéc tén thit vitamin C cing nhu mia sic, ciu
rte, mdi vi, béi vi n6 rdt d& bi bign d3i bdi nhiét
6 va thdi gian chdn. Hai y&u 18 nay dudc didu
chinh thy theo kich ¢3, tinh chdt nguyén ligu va
yéu ciu ché bién,

Qui trinh chiin biing nudc néng hoic bing hai
ndc duge st dung phd biEn & nhét do
75"C=100°C. trong thdi gian 3+15 phat |6].

Trong qué trinh sﬁ'y biing phuong phip siy
néng. yéu (& anh hudng nhiéu dén chit hrgng sin
phim rau qua 1a nhiét 46 siy. N&u nhiét do sin
phim trong qud trinh si’y cao hon 60°C thi protein
bi bign tinh. N&u trén 90°C thi fructoza bit ddu bi
caramen héa, polime héa hgp cha't cao phan ({r. o]
nhiét d¢ cao hon nita, rau qud cd thé bj chdy. Rau
qui ddi hdi c6 ché do sdy on hda (nhiét db thap).
Nhiét do sdy d8i vdi cdc loai ndng sdn thuding dao
déng 1l 50+70°C. Nhude diém cha phuong phip
sdy i sdn phim sdy thuting hay bi bi€n mau vi
chit lugng khdng cao (6], diéu ndy c6 thé duge han
ché€ bling phuong phip chan thich hop [7].
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Trén cd s6 ngudn nguyén héu ddi dio vai nhiéu
thinh phin dinh dudng vii dic biét li vitamin C.
Phuong phap. chin két hgp sy ¢6 thé mang lai hiéu
qui 13t cho san phdn. nghién citu nay di dude wién
khai nhlm xdc dinh cdc thong s6 cha qui trinh chin
vi siy thich hgp nhiim tao ra sin pham gt si'y dat
chit lugng cam quan va giit ditdc thanh phan dinh
dvdng @ muic cao nhal.

2. Vit ligu va phueng phap

2.1, Vit ligu

Héa chat: HCI. hé tinh bot tif Trung Quoc: KI0,.
KI: dugc cung c'\p tir hing Sigmaaldrich Canada.

Gt chi thién: Gt chi thién chin dude mua & cling

Bcng 1.Co s& aé ¥ phan ¢ cGp chét ludng theo TCVN 3215-79
Trung binh | Kém
1 .2+1 5.1

mot rudng tai xi Litong Hda, huyén Chau Thanh.
tinh Triv Vinh. Gt chin déu. con nguyén ven vi
khéng dip ndt.

2.2. Phiiong phip

2.2.1. Cdc phitomg phdp phan rich

Phiin tich Vitamin C: Diing phudng phip chuin
d6 vdi KIOyYKI 0.001 N dya trén sy thay ddi mau
ctia thudc thit hé tinh bot.

Nguyén tic: Vitamin C la mdt hgp chit khong
no c6 chira nhém endiol (OH)C=C(OH). dé bi oxy
héa khit thudn nghich, bi phd hiy nhanh chéng dud
tac dung cla cic chit oxy héa va bén trong moi
tfding acid. Vi vay. c6 thé dinh ludng vitamin C
biing phudng phdp chuin do vdi iod véi cde phuong
trinh phan dng sau:

KIO; + 5KI + 6HCl - 31, + KCl + 6H,0

KIO; + SKI + 6HCI + 3C3H, O, — 3CHO,,

+ 6KCl + 3H,0 + 6HI

Dinh gid chal lugng cdm quan theo TCVN 3215
- 79 Dinh gia cic chitiéu: Miu sdc. ciu tric, mbi
v6i 5 mic di€m mé td 1ong ing vi diém 5 12 181
nhit, di€m 3 13 mifc chat lugng trung binh ng vai
ting chi téu cdm quan, cdc hé sdquan trong tudng
ng vai cic chi ||eu cim quan ldn Jugt 13 2.5 - 1 -
050 déy, h§ s quan trong cda chi tiéu mau sic
duge danh gid cao, vi ddy I3 chitiéu rit dé thay a6
nh ph.m 16n chal Ilmnv cam quan L,Uﬂ

G quan n(\nu d8i chicu s alem urgng umz
A€ k&t ludn mifc chit lvang cha sin phdm (Bing 1):

" Ratkém

4071

[ THong |
0-38

72+111

Phuong phdp \-JL. dinh d6 &in: Diing phl!Ul\c phip
sily ¢ 105'C Aén khai qunﬂ khong d8i Diu tién ru‘a
sach coc s va sdy i sdy dér
cin vil xic dinh khél Juong .
mAu cho vio coc, ¢hn va xdc dinh khoi hedng ban
dau (w). tiép do dem sdy dén khdi lugng khong ddi
(w2). Tinh dugc do Am (W) theo cong thire sau:

)

wl

2 2.2 Phuong phdp xii Iy 56 héu

Phudng phidp chon thong s6 161 wu: Dung
phudna phip phAn tich phuang sai ANOVA nhim
kiém dinh d6 tn ¢y vdi mic y nghia 5% (p-value <
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0.05), st dung phin mém
STATGRAPHICS®Centurion XV.
2.2.3. Phutong phdip b6'1ri thi nghi¢m
Cdc thi oghiém duoc b8 tri hodn toan nglu
nhién, v6i 3 13n 13p lai (Bing 2 va Bing 3).

thong  ké

vitamin C 12 vi nG khong bén vé1 nhiét, pH, ion
kim loai va nhay sdng va c6 th& bi phin hily bdi
axit ascobicic oxyase [8]. Do vdy, viéc si dung
nhiét d6 A€ vé hoat enzyme cin phdi chi y gitt
chat lvong cdm quan va thanh phdn dinh dudng

Bdng 2. Khdo sét dnh hudng clia qué trinh chdn dén chét lugng cdm quan
vd ham lugng vitamin C trong sén phédm

Thai gian
Nhiét 8o
B1(2 phit) B2 (4 phit) B3 (6 phitt) B4 (8 phit) B5 (10 phat)

A1(80°C) A1B1 A1B2 A183 A1B4 A1B5

A2(85°C) A2B1 A2B2 A283 A2B4 A2B5

A3(90°C) A3B1 A3B2 A3B3 A3B4 A3B5
Yéu 18’6 dinh: M&i miu 50g 6t.
Y&u 16'thay déi: Nhiét do va thai gian chdn,
Chl tiéu ddnh gid: Ham luong vitamin C va chdt lugng cim quan.
Téng s6 nghiém thirc: 3*5 =15, T8ng 58 don vy thi nghiém: 15%3 = 45

Bding 3. Khdo sat dnh hudng clia nhiét 46 sdy dén chét lugng cém quan
vd hdm lugng vitamin C trong sdn phdm
Yéu ts Nghiém thuc ‘|
Nhigt db sdy C1(50°C) €2 (55°C) €3 (60°C)

YEu 16 ¢ dinh: khi lugng mAu 81 dem sy: 50g, 6 &m clia 6t khi k&1 thiic qué trinh siy 12 8%.
Y&u 16 thay dd1: nhin (8 C (nhig1 86 s8y). T6ng s& nghém thiic: 3
Chi néu ddnh gid: Ham lugng vitamin C va chit lugng cim quan,

Téng sé'don vi thi nghigm: 3¥3=9

3. K&t qua va thao luan

3.1. Anh hubng ciia qué trinh chin dén chai
liigng cdm quan va him ligng vitamin C trong sin
phdm

Qua thye nghiém cho (hay ring, nhiét d va
thdi gian chin ¢6 dnh hudng déng k& dén chal
lugng cam quan vd ham lugng vitamin C ciia 61
chi thién nhu duge thé trong Bang 4 va Bing 5.
Khi nhié1 do chdn tang ti 80°C d&n 90°C thi diém
cdm quan cia 61 ¢6 xu huéng gidm din va c6 sy
khdc biét ¥ nghia gita ching wong ing véi diém
cim quan gidm tr 16.7£1.9 xudng con 15.1£1.9
diém wén thang di€ém 18ng 20. Bén canh d6, phin
ram (8n that vitamin C cling ting tuong tng tir
276+159% dén 37.4+12.7%. Viéc t6n thil
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ciia nbng sdn, didc biét 1a vitamin C, bdi vi
vitamin C thudng dugec chon 12 chi't dinh dudng
d€ dénh pid sy mat chdt dinh dudng trong qué
teinh chdn. Viéc bio quén vitamm C sau khi chdn
13 mot chi s6 161 A€ bdo qudn cdc cha' dinh dung
khéc.

Bén canh y&u t& nhigt d6, thdi gian chdn ciing
4nh hudng déng k& d&€n chdt luong cdm quan va
ham luong vitamin C. Khi chin & nhiét d§ cao va
th¥1 gian ng&n din d€n kha ning liu git vitamin C
cao hon. Cu thé, khi chan & nhiét d6 80°C trong [0
phit, tn that vitamin C 12 43.13%: trong khj chin
&90°C trong 2 phiit, t3n that vitamin C 13 19.67%.
Do vy, trong qud trinh chin cdn chu § khéng
chin @ nhiét do qué cao trong thdt gian dai nhim



6n dinh mau sdc, cdu tric cda nong sin, lam sach
bé mgt nong sdn. uéu diét enzyme. dic bigt i cic
cpzyme gdy h6a nau trong ndng sdn ma yfm gilr
d¢ic tinh cdm quan va duy (ri thinh phin dinh
dx}ﬂng trong néng sin (Hinh 1, Hinh 2, Bing 4,
Bing$).

Hinh 1: Biém dénh gié cédm quan theo
nhiét dé va thdi gian chan
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3.2. Anh Iuténg cia nhigt dp say dén cha
Iigng cdm quan va ham iy, g vitumin C ciia &1 sdy
(Hinh 3, Hinh 4 v Bang 6)

K& qua 1if Bdng 6 cho thay sy tén that vitamin €
clia 61 chi thién si'y kho & nhiét d6 khdng khi khic
nhau ¢ sif khic nhau, su khic bi¢t ndy ¢6 y nghia

Hinh 2: % 16n th&t vitamin C theo nhiét dé
va théi gian chén

- - = — ml
654438 ¢ BEE+ 1803B1Y- 0 1MTITy- 0CB6Tn- DXy

9% vitamin C ton thar

BAng 4. Anh hudng ciia qud trinh chén dén chal ugng
cdm quan clia &t chithién

Il B s e
J 80 " Tie07 | 1886 | 1850 # 1650 _\ US| 16719 |
| e | s | or | vem | s | 1ae B
| 1464 o1 o0 | 1387 j‘ioﬂ_t e |
Tung binh | 152070 | 18009 | 170:08° P 17,7{1# | ume [
S e R Il el
BAng 5. Anh hudng clia qua trinh chén dén% t8n thét vitamin C
cla dtchithién
o >7—_‘-*7Thﬂfglan(phﬂi) Trung binh ‘
Nhigt o (°C) A L s L . Jr/m’i‘ o
& a6 | teaz | um2 | 77‘0117’*.7213777 rerise
85 wew | 2426 ‘\7 ~3e;4i[ ng \- 5104 - 3 1':147.4&4‘
% ya— w2 | a6 BELl i 2577_7‘ BN
Tungbith | 1330834 | 2597s65™ | EWIO | 0SIMOT | MBSUSO6
LIMGDINY | 193068048 | 25.dme657
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Hinh 3: Anh hudng cia thdi gian s&y dén d6 6m cio sén phém 6t say

DUGNG CONG SAY
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BA&ng 6. Anh hudng nhiét do sc':'y dén diém cdm quan
va hqm Iucing vitamin C cda sén phom d' say

Nuemosaym

Diém chung ¢am quan frén téng dnem 1220

Ham !uoné vitamin C trong san pham 6t say (mg/50g 6t say)

T50 5 | e |

% N

14.8120.07¢ 18.1040.04* 17 46£0.15° |
4842021 | 5920.26° 52080190

Hinh 4: Anh huén, nhigt dé séy dén diém

cdm quan cua sdn phém &t sGy
I Bovand Whsker Pot |
w |

8 |

35
|£ ‘
| ® I

7R S TR
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vé& mat thing ké. Gt chi thién wa chia 57.5£2.2
mg vitamin C/50g miu.

& nhiét do S0°C 18n (hat khoang 91.6% so véi
mau St widi ban diu, cao nhit rong 3 mife nhidt do
1a do philr siy thoi gian dai. do d6 sy ép xic véi
oxy khéng khi nhidu hon léc nay vitamin C sé bj
oxy héa Lhuyt.n thanh acid dehydroascorbic.

3 60°C. 1én thit khodng 90.8% do nhiét dg siy
cao lam ting téc dd phan huy vitamin C.

Sy nhiét do S5°C t8n that khodng khodng
89.719 vi ¢6 su khic biét ¢ ¥ nghia vé mat thiing
k& so v@i siy § 50°C vi 60°C. Vi & mitc nhiét do
ll;l)’ thin gian siy ngiin hdn sdy & S0°C, do da s
tiép nlc vdi oxy khang khi duge giim bdt vi qui
trinh sdy & nhiét dd niy thdp han & 60°C lam cho



-—_—— @ 0

(8¢ 46 phan hdy vitamin C du6i tdc dung ciia nhigt
46 ciing it han.

P4 bén nhiét cia vitamin C phu thude vao nhiét
0 sdy. khi tang nhiét do xi 1y thi tdc d6 phan hiy
vitamin C ciing tang. Nhu vy, nhiét dd sdy cing
tang, thifi gian sy cAng dai thi Igng vitamin C giir
Iai cing thip. Diéu ndy c6 thé gii thich dioc 13 do
wtamin C 12 mot chi 88 vé chilt luong ¢6 tinh &n
dinh thip rong qud tAnh x1¥ li nhiét {9).

4. K&t luan

Qui trinh chdn 9t 6 tic dung 1t d8i véi sif bay
hoi dm cho qud trinh sd'y, uéu diét enzyme gidp
dinh chi cdc hoat d6ng sinh héa, han ché sy thay

HOA HOC - CONG NSHE THUC PHAM
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48i miau sic do sit hoat dong cia enzyme
polyphenol oxidase. Chan & nhiét do cao trong
thi gian dai c6 tic dong tieu cyc dén ham luong
dinh dudng dac biét 1a vitamin C. kél ciu sin
phim, 1am gidm cim quan ciia sin phim ot sdy.
Do d6, diéu cin thigt 1a phai xem xé1 méi ang
quan giifa viéc v6 hoat enzyme vi gilf cho néng
sin it tn that chit dinh dudng, it thay ddi mau sic
khdng mong mudh vi suy thodi két cdu clia sin
phim. K&t qua cita nghién ciu c6 thé duge itng
dung trong sin xuit sdn phim 61 siy hodc nén
ting cho viéc bio quan, ché bién c4c sin phém
khdctir6tchithien m
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Trung tim Cong nghé sau thu hoach, Khoa Néng nghiép - Thiy san,
Trugng Pai hoc Tra Vinh
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Trudng Dai hoc Cong nghé Pdng Nai

IMPACTS OF THE BLANCHING AND DRYING PROCESSES
ON THE QUALITY OF BIRD’S EYE CHILI

® Master. PHAM BAO NGUYEN
Postharest Technology Center, Department of Agriculture - Fisheries
Tra Vinh University

@ VO THI DIEMKIEV
Dong Nai Technology University

ABSTRACT:

As Bird’s eye chili contains a large amount of vitamin C, it 1s easily rotten due to the
temperature and the processing time when processing it. The research’s result shows that
blanching bird’s eye chili at 80 Celsius degree for 4 minutes 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, the 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 chih. The overall sensory score of
the dried Bird's eye chiliis 18.1 over 20 points and it is rated as good.

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

238 $6 13 - Thdng 7/2019





