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ABSTRACT

The effects of treatment conditions on the preservation of tricolor
mango pieces have been studied to determine suitable storage
methods for the products. Tricolor mango cultivated in Binh Phuoc
Xuan commune, Cho Moi district, An Giang province was harvested
at 120 days of age and treated at different concentrations of anti-
browning solutions (citric acid and calcium ascorbate), film coating
solutions (CMC, carrageenan, and chitosan) and antibacterial
solution (potassium sorbate). The results showed that treatment with
solution of 0.02% calcium ascorbate and 0.015 citric acid, followed
by 0.02% CMC solution showed effectiveness in maintaining good
physical and sensory properties of product. In addition, the treatment
of 0.04% potassium sorbate prevented effectively the growth of E.coli
and aerobic microorganisms during 10 days of storage, while
ensuring economic and food safety factors.

TOM TAT

Nghién ciru anh hieong ciia diéu kién xir Ii dén kha ning bao qudn
xodi ba mau cdt miéng nham tim ra phirong phdp bao qudn phit hop
cho san pham. Nguyén liéu xodi ba mau dwoc trong tai xd Binh
Phuéc Xudn thuoc huyén Cho Moi, An Giang, dwoc thu hoach vao
liic 120 ngay tuéi va xir Iy véi cac nong do khac nhau cia cdc dung
dich chong héa ndu (acid citric va calcium ascorbate), cic dung dich
bao mang (CMC, carrageenan va chitosan) va dung dich khang
khudn (kali sorbate). Két qua cho thdy, viéc xir Iy trong dung dich
0,02% calcium ascorbate va 0,015 acid citric, sau do xu ly voi dung
dich CMC 0,02% thé hién hiéu qud trong viéc duy tri cac dac tinh vt
Iy va cam quan tot cia san pham. Ngodi ra, xir Iy ¢ nong do kali
sorbate 0,04% gitip san pham ngan ngira E. coli va tong sé vi sinh vt
hiéu khi trong 10 ngdy bdo quan, dong thoi dam bao yéu t6 kinh té va
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an toan thire pham.

1. PAT VAN PE

An Giang dinh huéng phat trién cac loai trai cay
c6 gia tri cao hon lua. Hién nay, mot sd dia
phuong dang trdng nhiing gidng cy an qua moi
dem lai thu nhép cao va 6n dinh cho néng dan.
Dién hinh 1a gidng xodi ba mau (xoai Pai Loan)
tréng tai huyén Chg Mo¢i da dem lai hi¢u qua kinh
té 6n dinh va cao hon so vdi cac gidng khac nhu
x0di Cat Chu, xoai Hon. Ngoai ra, xoai ba mau
chtra ham luong dinh dudng cao, da dang va gia
tri cdm quan cao. Nguoi ti€u dung wa thich loai
x0ai ndy do ciu triic gion va vi ngot hai hoa (Shu,
2015). Xoai ba mau co6 trong luong trai 16n, dic
biét hat dep, mdng, ty 1¢ thit trai rt cao. Khi con
nhd, trdi c6 mau xanh; khi truong thanh trai co
mau d6 trén phan cubng, dén lic chin c6 mau
vang. Cay xoai ba mau ra qua to, mdi qua co khbi
lugng trung binh tr 1 dén 1,5 kg,co cui day, hat
mong, thit qua danh chéc va khi an ngot dam, dac
biét, qua sdng co thit qua ngot, co siic ting truong
vuot trdi so véi nhiéu gidng xoai khac (Thai Ha &
Ping Mai, 2011).

Xoai ba mau cia An Giang tuy c6 san lugng
16n nhung da sé dugc tiéu thy ¢ dang twoi nguyén
trai, tuy nhién thi truong dau ra cia xoai ba mau
khong on dinh (chu yéu xuat tiéu ngach sang

Trung Qudc). Hién nay, gia ca xoai ba mau phy
thuoc vao thuong 1ai. Bén canh d6, phan 16n cac
loai trai cay kho bao quan dugc thoi gian dai
trong diéu kién khi hau nhiét déi nhu Viét Nam.
Theo xu thé hién nay, nguoi tiéu ding ngay cang
ua chudng cac san ph:flm tién lgi. Do @6, thi
truong danh cho san phdm xoai ba mau cit miéng
con rat nhiéu tiém ning.

Xuat phat tir nhitng van d& thuc tién trén,
nghién cuu dugc thyc hién nham danh gia anh
hudng cua diéu kién xir Iy dén kha ning bao quan
x0di ba mau cit miéng.

2. POI TUQNG VA PHUONG PHAP
NGHIEN CUU

2.1 DPéi twong nghién ciru

Nguyén li€u xoai ba mau (Mangifera indica) dugc
thu mua tai cidc vuon thudc xa Binh Phudc Xuan
thudgc huyén Cho Méi, An Giang. Xoai dugc chon
thi nghiém khoang 120 ngay tudi (tinh tir luc dau
trai), co trong lugng tr 800-1000g va khong bi
tén thuong co hoc hay sau bénh. Nguyén liéu sau
khi thu hoach duoc lau sach bui ban bam trén bé
mit vo va dong goi can than bang thung carton dé
véan chuyén vé phong thi nghiém Cong nghé thuc

pham, Truong Pai hoc An Giang.
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Hinh 1. Nguyén liéu xoai ba mau truéc va sau khi xir ly
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2.3 Phwong phap nghién ciru
2.3.1 Qui trinh nghién cieu du kién:

Xoai ba mau — So ché — Cdt miéng— Xir Iy héa
ndu — Bao mang — Xt Iy khang khudn —
V6 khay — Bdo quan lanh.

Nguyén liéu duoc rira dé loai bo dit cat, bui ban
bam trén bé mit trai va got bo cac phﬁn khong st
dung duoc nhu cuéng, vo va hat xoai. Phan thit
qua duoc cat miéng véi kich thude ¢ dinh (10 cm
x 2 cm x 2 cm). Ngay sau khi cat, cac miéng xoai
lan lugt duge xir 1y qua cac dung dich chéng hoa
nau, dung dich bao mang, va dung dich khang
khudn dé dam bao chat luong va kéo dai thoi gian
bdo quan. Sau do, xoai dugc dé rao, cho vao céc
khay x0p (200g/khay), bao géi PE va bao quan
trong tu mat (10 °C).

2.3.2 B tri thi nghiém:

Céc thi nghiém dugc bd tri ngdu nhién vé6i 3 lan
lap lai. Mau thi nghiém dwoc nhing trong timg
dung dich xt ly trong 10 gidy vdi ti 1€ nguyén
liéu: Dung dich hdn hop ¢b dinh 1:2. Cac thi
nghiém déu dugc thyc hién song song voi miu
dbi chung (khong xir 1y). Luong miu chuin bi
phai ddng nhit va da dé theo ddi bao quan va
phan tich .

a. Khao sat anh hwong cia dung dich chéng héa
ndu

Thi nghiém dugc bd tri ng?iu nhién. Calcium
ascorbate va acid citric dugc sir dung phdi hop
v6i nhau dé tao hdn hop dung dich véi cac mirc
néng dd (w/v) calcium ascorbate (0,01%, 0,02%,
0,03%,va 0,04%) va acid citric (0,005%, 0,01%,
015%,va 0,02%). Cac chi tiéu danh gi4 (bao gom
mau sic qua gia tri L, d6 cimg va cam quan) dugc
phén tich & ba giai doan 14 trudc xir Iy mau, ngay
sau khi xtt Iy va sau khi bdo quan 5 ngay.

b. Xdc dinh diéu kién bao mang thich hop

Thi nghiém dugc bd tri ngdu nhién véi 1 nhan tb
1a dung dich bao mang véi cac muc nong d6 nhu
sau: CMC (0,005; 0,01; 0,015; 0,02); carrageenan
(0,005; 0,01; 0,015; 0,02) va chitosan (0,005;
0,01; 0,015; 0,02). Céc chi tiéu danh gia (bao gdbm
mau sic (L), 40 cing, ham lugng beta carotenoid
va cam quan) dugc phan tich & ba giai doan la
trudc xir Iy mau, ngay sau khi xtr 1y va sau khi
bao quan 5 ngay.

c. Khao sat anh hwéng cia kali sorbate dén kha
néing chong vi sinh vit

Thi nghiém dugc bd tri ngau nhién voéi 1 nhan t6
la néng d6 kali sorbate (0,02%, 0,04%, 0,06% va
0,08%). Céc chi tiéu danh gia (bao gém E. coli,
téng s6 vi sinh vat hiéu khi va cam quan) dugc
phan tich sau mdi 2 ngay bdo quin trong khoang
thoi gian 10 ngay.

Béng 1. Phwong phap phan tich cac chi tiéu

TT Tén chi tiéu

Phwong phap

1 Mau sac

May do mau Colorimeter (Minolta-CR200)

bJ cling

May do cu trac (Texture analyser TA- TX2i)

Beta-caroten

Phuong phép st dung may spectrophotometer

E. coli

Theo TCVN 6846:2007

Tong so6 vi sinh vat hiéu khi

Phuong phap dém khuén lac

DN | N | AW

Cam quan

Theo phwong phép cho diém
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3. KET QUA VA THAOLUAN
3.1 Két qud phén tich nguyén ligu xodi ba mau

Ti 1& thu hi thit qua ctia xoai ba mau khoang 60%
- 65%. Phan thit qua sau khi xir Iy c6 gia tri cam
quan tot véi mau tring sang hoi vang, c6 mui
thom dic trung clia x0di va cdu tric gion. Phan an
dugc cua xodi ba mau c6 d6 4m cao (khoang
82%) diéu nay gy kho khin cho viéc bao quan
nguyén liéu tuoi. Chat kho chi yéu Ia tinh bot
(12,51%), ké dén 1a duong tong (2,18%), acid
tong (1,23%) va chat xo (0,71%), riéng ham
luong dam va lipid chiém ti 1& rat thap (dudi
0,5%).

3.2 Anh huéng ciia canxi ascorbate va axit
citric dén hiéu qud chong héa néu ciia xodi
ba mau cit miéng

Két qua danh gia su thay d6i mau sic va do cimg

clia x0ai ba mau sau khi xtr 1y hoéa nau dugc thé

hién tai Bang 2.

Vé mau sdc: Gia tri L duge st dung 1am thong )
danh gia hi¢u qua cia viéc xtr Iy hoa ndu nguyén
liéu. Phan ung hoa niu dién ra ngay sau khi
nguyén liéu tiép xtic véi khong khi, do d6 gia trj L
clia tat cd cdc mau sau khi xtr Iy héa nau déu nho
hon gid tri L do duwoc cua nguyén li€u (82,36)
nhung cao hon so véi mau khong xir Iy. Pong

thoi sau 5 ngay bao quan thi gia tri L cta tat ca
cac mau déu giam so v6i mau trong Gmg ngay sau
khi xir 1y. Nhin chung néng d6 dung dich xur ly
cang cao thi mau sic clia mau cang sang. Két qua
phan tich thong ké cho thiy ca 2 nhén té calcium
ascorbate va acid citric déu anh huong c6 y nghia
dén gia tri mau sdc cta cac mau do déu co co tic
dung ngan chan qua trinh hoa nau gay ra bdi
enzyme polyphenol oxydase (Jim and Lily, 2003).
Diéu nay giéng v6i két qua nghién ctru cua Plotto
et al. (2010).

Vé dé cing: V&i ndng do sir dung thap, viée xir 1y
v6i acid citric khong 1am thay d6i do ctng cta
mau, do d6 khong c6 sy khac biét ¥ nghia vé mat
théng ké gitta cac mau véi do tin cay 95%. Nguoc
lai, v&i néng dd calcium ascorbate st dung cang
16n thi 6 cing cia mau ngay sau khi xir 1y cang
cao. Ton canxi ¢6 tac dung lam ctng chéc té bao
nguyén lidu nén & ndng do cao thi kha ning thim
thiu vao nguyén liéu nhiéu 1am miéng xoai cimg
hon. Tuy nhién, sau 5 ngay bao quén thi d§ cting
giita cdc mau khong c6 sy khac biét vé mat thong
ké. Nguyén nhan 14 do thoi gian nhiing qua ngan,
dong thoi khi bao quan lanh thi mét phan nudc tir
cac miéng xoai bay hoi lam mau tré nén cimg hon
nén voi thoi gian bao quan 5 ngay khong cé sy
khac biét vé d6 cimg giita cac mau.

Bing 2. Anh huéng ciia calcium ascorbate va acid citric dén hiéu qua chéng héa nau

Nhin b Néng do : Giatri L : : Do cirng (g luc) :

Ngay 0 Ngay 5 Ngay 0 Ngay 5

Déi chimg 80,36 76,08 6257,7 6563,67
0,01 80,87° 79,732 6253,58? 6613,67°
Calcium 0,02 81,172 80,89° 6369,67% 6765,42°
ascorbate 0,03 81,66 80,91° 6467,67% 6791,75°
0,04 81,74¢ 81,02° 6638,00° 6865,25°

P 0,0103 0,0014 0,0460 0,3110
0,005 80,922 80,27° 6288,832 6632,17°
Acid citric 0,01 81,36% 80,222 6420,75* 6711,17°
0,015 81,27 80,90 6489,67° 6800,67*
0,02 81,90° 81,18° 6529,67° 6892,08°

p 0,0117 0,0173 0,3126 0,4723

Ghi chii: S6 liéu thong ké cé ¥ nghia theo cft ciia timg nhdn t6, cdc gid tri ¢6 cing chit s theo sau thé hién sy khong khdc

nhau vé mat thong ké & mirc y nghia 5%.
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Vé cam quan: Xoai ba mau sau khi xtr 1y trong
cic dung dich chéng héa niu déu c6 mau sic
sang, hoi ung vang, c6 mui vi thom nhe dac trung
va chu trac gion, chic. Sau thoi gian bao quan
lanh 5 ngdy, mau sdc xoai tré nén hoi vang do qua
trinh chin dién ra, mui thom giam, dong thoi do
nude bay hoi bam trén bao bi nén bé mit miéng
x0di tré nén kho, xu xi va cdu tric cing hon.
Ngoai ra, do nguyén lidu twong dong vé chat

luong, do d6 két qua danh gid cam quan ngay sau
khi xtr 1y héa nau khong co sy khac biét vé ¥
nghia théng ké giita cac mau. Sau 5 ngay, mic du
diém cam quan cua cac mau déu giam so v6i mau
ban dau ca vé mau sic, mui vi va cau tric nhung
lai khong c6 su khac biét y nghia giira cac mau xir
Iy ndng d6 khac nhau, ngoai trir chi tiéu mau sic
khi xtr 1y bang acid citric.

Bing 3. Anh hudng ciia calcium ascorbate v acid citric dén gid tri cim quan sin phim

. . Mau Sic Mui Vi Céu Tric
Nhén to Nong do
Ngay 0 Ngay S Ngay 0 Ngay S Ngay 0 Ngay S
0,01 4,05° 3,732 4,132 3,67 4,012 3,782
0,02 4,132 3,742 4,128 3,42° 4,05° 3,86°
Calcium
0,03 4,14 3,75° 4,15° 3,75° 4,032 3,882
ascorbate
0,04 4,28 3,842 4,222 3,252 4,01° 3,922
p 0,4570 0,5887 0,5220 0,3508 0,9188 0,2751
0,005 4,18° 3,582 4,122 3,61 4,03? 3912
0,01 4,152 3,78b 4,152 3,712 4,02? 3,86°
Acid citric 0,015 4,102 3,820 4,17 3,65° 4,00° 3,81°
0,02 4,09% 3,890 4,18 3,77 4,04° 3,86°
P 0,7751 0,0090 0,8099 0,4225 0,9123 0,6148

Ghi chii: 86 liéu thong ké cé ¥ nghia theo cit cuia timg nhdn 16, cac gid tri ¢6 cing chik sé theo sau thé hién si

khéng khdc nhau vé mat thong ké ¢ mirc y nghia 5%.
Dua trén cac két qua danh gia, dung dich xu ly
hoa ndu c6 nong do calcium ascorbate va acid
citric 1an luot 13 0,02% va 0,015% duoc chon lam
mau t6i wu cho thi nghiém nay do thé hién dugc
hiéu qua chéng hoéa nau, miu c6 gia tri cam quan
cao, ddng thoi dam bao yéu té kinh té so véi cac
nong d6 khac.
3.3 Anh hwong cia diéu ki¢n bao mang dén
hig¢u qud bdo qudn xoai ba mau cit miéng
Két qua danh gia sy thay d6i mau sic va do cimg
cua xoai ba mau sau khi bao mang duoc thé hién
tai Bang 4.
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Vé mau sdc: Gia tri L do duge cia cdc mau xoai
sau khi bao mang va mau khong bao mang ngay
sau khi xur khong c6 su khac biét vé mat théng ké
(P > 0,05) cho thiy dung dich bao mang khong
lam anh huong dén do sang ciia cac miéng xoai.
Sau 5 ngay, gia tri L cta cic mau xoai bit dau co
su thay ddi nhe, trong do mau dbi chung co su
thay d6i nhiéu nhat. Ngoai ra, trong ciing mot loai
phu gia str dung néu nong d6 st dung cang cao thi
L giam it hon. Mat khac, khi so sanh cung muc
nong do sir dung nhu nhau thi dung dich CMC
gitip gitr d6 sang san pham t6t hon carragenan va
chitosan.
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Bing 4. Anh huéng ciia phuong phap bao mang dén cic gia tri héa 1y ciia sin phim

Dung dich Gif tri L Do cirng Beta carotene
bao mang (g luc) (mg/kg)
(%) Ngay0  Ngay5 Ngay 0 Ngay 5 Ngay0  Ngay5
CMC 0,005 81,142 81,07¢ 6415,28° 6450,424 3,35¢de 3,518
CMC 0,01 81,162 81,328 6416,10¢ 6431,19¢ 3,33abe 3,55"
CMC 0,015 81,26 81,241 6419,59' 6425,36" 3,312 3,56"
CMC 0,02 81,25b<d 81,348 6415,81°¢ 6419,22° 3,37¢f 3,59
Carrageenan 0,005 80,18abcd 80,6420 6418,141 6561,22h 3,36%f 3,42¢d
Carrageenan 0,01 81,212bed 80,77¢ 6415,15> 6520,098 3,32% 3,444
Carrageenan 0,015 81,19abed 80,884 6414,122 6500,26f 3,33abe 3,45¢f
Carrageenan 0,02 81,274 81,21f 6417,25¢ 6470,42¢ 3,34bcd 3,47f
Chitosan 0,005 81.142 80,582 6418,81" 6658,22! 3,328 3,372
Chitosan 0,01 81,172%¢ 80,70 6417,37¢ 6625,08% 3,364¢f 3,382
Chitosan 0,015 81,142 81,02¢ 6418,48¢ 6621,11 3,38f 3,382
Chitosan 0,02 81,132 81,06° 6415,04° 660531 3,34bcd 3,400
Déi chung 81,20 80,57 6416,05 6735,86™ 3,35¢de 3,37¢
P 0,0641 0,0000 0,0000 0,0000 0,0001 0,0000

Ghi chii: S6 liéu thong ké cé ¥ nghia theo cét, cdc gid tri co ciing chit s6 theo sau thé hién su khong khéc nhau vé mdt

thong ké 6 mirc y nghia 5%.

Ve dj cimg: két qua cho thidy do cimg cua cac
miéng xoai sau khi bao mang c6 su khac nhau vé
mit théng ké (P < 0,05), tuy nhién cac gia tri nay
chi dao dong trong khoang Sg Iyc. Tuy nhién sau
5 ngay bao quan lanh thi gia tri d cliing cua cac
mAu x0ai bit diu c6 su thay ddi nhiéu hon. Tt ca
cac mau déu cé xu hudng trd nén ctimg hon, trong
d6 miu dbi chimg bi ting do cimg nhiéu nhat (tir
6416,05 1én 6735,86 g luc). Mat khac, cac phuong
phap bao mang véi nong do phu gia tang gitp do
cing dugc 6n dinh hon. Ciing gidng nhu anh
huong d6i véi gia tri L, CMC giap 6n dinh do
cting t6t hon carrageenan va chitosan.

Vé ham lwong beta-carotene: Ham lugng beta-
carotene gitra cic mau xoai sau khi bao mang nim
trong khoang 3,31 — 3,38 mg/kg va c6 su khac
biét y nghia vé mit thong kédo su khac nhau giira
cac trai xoai. Tuy nhién, sau 5 ngay bao quan lanh
thi ham lugng beta-carotene c6 sy ting nhe. Mau
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dugc bao mang CMC ting nhiéu nhét, tiép theo 1a
carrageenan va chitosan va ndng dé st dung cang
tang thi ham luong beta carotene cang tang.

Viéc bao mang c6 kha ning giam sy that thoat Am
va han ché tiép xtic oxy tir khong khi. Didu nay
gitp do cimg cia cic miéng xoai duoc 6n dinh
hon va lam gidm céc qua trinh oxy hoa xdy ra nén
gia tri L duoc 6n dinh va ham lugng carotenoid
cling it bi mét di. Do d6, ham lugng beta-carotene
sinh ra trong qua trinh chin ciia miéng xo0ai dugc
giir lai tot hon. Cac két qua nghién ctru cia Plotto
et al. (2010) trén cac gidng xoai Tommy Atkins,
Keit va Kent ciing cho thiy két qua twong ty.

Két qua danh gia cam quan Béang 5 cho thdy, cac
miéng xoai sau khi dugc bao mang bang cac dung
dich khac nhau c6 gia tri cam quan vé& mau sic va
mui vi khong khéac biét khi bat dau bao quan (P >
0,05). O thoi diém nay, gia tri cam quan clu triic
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giita cic mau co sy khac biét y nghia (P < 0,05)
nhung tit ca cac mau déu dat diém cau trac trén 4
va ¢6 sy dao dong khong dang ké (4,05 — 4,08).
Sau 5 ngay bao quan lanh, gid tri cam quan mau
sdc ¢ sy ting theo xu hudng ting ndng do phu
gia sir dung do d6 sang L thay do6i khong déng ké
va mau vang tang theo thoi gian bao quan do ting
sy hién dién cua hop chit mau beta-carotene.

Nguoc lai, mui vi va cAu trac cla céc miéng xoai
sau lai co xu huéng giam. Piém cam quan cua hai
chi tiéu nay c6 su khac biét y nghia vé mit thong
ké gitra mot s mau (P < 0,05) nhung hau hét déu
c6 diém danh gia trén 4, ngoai trir mau duoc bao
mang CMC 0,005 va 0,01% c6 diém cau trac lan
luot 1a 3,99 va 3,98.

Bing 5. Anh huong ciia phwong phap bao mang dén gia tri cim quan sin phim

N Mau sic Mui vi CAu triic
Nong do ; ; ; ; S S

Ngay 0 Ngay 5 Ngay 0 Ngay 5 Ngay 0 Ngay 5

CMC 0,005 4,16%b¢ 4,37° 4,172 4,158 4,08° 4,08f
CMC 0,01 4,17be 4,461 4,182 4,11 4,06b° 4,07t
CMC 0,015 4,16%b¢ 4,498 4,182 4,124 4,06b° 4,06
CMC 0,02 4,15% 4,66" 4,152 4,13¢<f 4,075 4,07<f
Carrageenan 0,005 4,152 4,23b 4,182 4,10° 4,06b° 4,05¢
Carrageenan 0,01 4,142 4,38¢ 4,162 4,114 4,08¢ 4,08f
Carrageenan 0,015 4,152 4,46 4,152 4,10¢ 4,042b 4,014
Carrageenan 0,02 4,16%b¢ 4,62h 4,152 4,14 4,07b¢ 4,014
Chitosan 0,005 4,17be 4,41cde 4,172 4,10° 4,05b¢ 3,99bc
Chitosan 0,01 4,162be 4,404 4,162 4,08> 4,012 3,98°
Chitosan 0,015 4,17be 4,449ef 4,152 4,07° 4,06b° 4,024
Chitosan 0,02 4,18¢ 4.45¢¢ 4,172 4,07° 4,042b 4,014
Déi chung 4,15 4,18 4,15° 3,75¢ 4,05% 3,82¢
P 0,1533 0,0000 0,7007 0,0000 0,0253 0,0000

Ghi chii: S6 lidu thong ké cé ¥ nghia theo cét, cdc gid tri co ciing chit s6 theo sau thé hién su khong khéic nhau vé mdt

théng ké ¢ mirc Y nghia 5%.

Viéc xir Iy bao mang déu dem lai sy 6n dinh chét

lwong cho san pham hon so véi viéc khong xir 1y

(mdu d6i chung). Dya trén cac két qua danh gia,

dung dich CMC c¢6 nf”)ng d6 0,02% duoc chon lam

mau t6i wu cho thi nghiém nay do thé hién dugc
hiéu qua bao quan, mau co gia tri cam quan cao,
ddng thoi dam bao yéu t6 kinh té.

3.4 Anh hwong ciia kali sorbate dén khi ning
tec ché vi sinh vdt trong xoai ba mau cdt
miéng

Kali sorbate 12 phu gia bao quan thuc phdm phd

bién nho dic tinh khang khuan, it anh huong cam

quan san pham va kha an toan. Theo 27/2012/TT-

BYT vé viéc quan Iy phu gia thuc pham, liéu

luong cho phép su dung cua kali sorbate la

1000mg/kg san phdm (twong dwong 0,1%).
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Theo QCVN 8-3:2012/BYT dbi véi san pham trai
cdy an lién quy dinh mat sb E.coli cho phép tir
102-10° CFU/g. Nhu viy, sau 10 ngay bao quan
lanh cac mau xoai ba mau cit miéng déu dap tmg
tiéu chudn vé sé lugng E.coli (<10 CFU/g) theo
quy dinh do tudn thu cac diéu kién vé sinh trong
qué trinh x1 ly.

Khong thay quy dinh vé tong s6 vi sinh vat hiéu
khi cho san phim trai cdy twoi theo QCVN 8-
3:2012/BYT, tuy nhién theo quy dinh sb
46/2007/QD-BYT thi gii han cia tong sb vi sinh
vat hiéu khi trong san phdm rau qua mudi, rau qua
kho 13 10* CFU/g. Tir két qua Bang 6 cho thiy &
ndng do kali sorbate sir dung tir 0,04% cé tong sb
vi sinh vét hiéu khi nam trong mirc cho phép.
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Bing 6. Tong s6 VSV hiéu khi (CFU/g) trong sin phidm béo quén theo ndng d¢ Kkali sorbate

Thoi gian bao quan

Nong d¢ dung dich Kkali sorbat (%) xir ly

(ngay) 0 (Pdi chirng) 0,02 0,04 0,06 0,08
0 7,1x10° 2,9x10° 2,2x10° 4,9x10? 2,1x10?
2 1,4x10* 2,7x10? 2,2x10° 5,7x10? 2,5x102
4 2,9x10° 2,7x10? 1,2x10° 6,0x10? 2,6x10?
6 2,3x10° 2,7x10? 1,3x10° 6,3x10? 2,7x10?
8 4,6x10° 6,0x10° 2,2x10° 8,7x10? 3,7x10?
10 1,3x10° 1,9x10* 7,1x10° 1,7x10° 5,7x10?
Su giam chat luong cam quan cta cic mau qua TAI LIEU THAM KHAO

qua trinh bao quan duge thé hién 16 qua két qua
danh gia cam quan cac chi tiéu mau sic, mui vi va
ciu trac. Sau 10 ngay bao quan, gid tri cam quan
clia cac mAu xo0ai giam so voi ban dau vé cac chi
tiéu mau sic, mui vi va cdu tric, tuy nhién rat kho
nhan thay sy khac biét giira 2 ngay lién tiép.

Dua trén cac két qua danh gia, dung dich kali
sorbate 14 0,04% duoc chon lam mau tdi vu cho
thi nghiém nay do thé hién duoc hiéu qua chbng
vi sinh vit, déng thoi dam bao yéu td kinh té so
v6i cac nong do khac.

4. KET LUAN VA KHUYEN NGHI

Qua trinh tién hanh nghién ciru thu dwoc mot sb

két luan sau:

- Dung dich xir Iy hoa nau c6 ndng do calcium
ascorbate — acid citric 12 0,02 - 0,015 thé hién
dugc hiéu qua chdng hoa nau, dong thoi dam
bao yéu t6 kinh té so v6i cac nong do khac.

- Cé ba dung dich bao mang CMC, carrageenan
va chitosan déu giup 6n dinh chit lwong san
phim. Tuy nhién, dung dich CMC ndng d6
0,02% thé hién hiéu qua bao quan, dong thoi
dam bao yéu té kinh t& so véi cac ndng do
khac.

- N@)ng d6 kali sorbate 0,04% thé hién hiéu qua
trong viéc ngin ngira E. coli va tong sd vi sinh
vat hiéu khi trong 10 ngay bao quéan, dong thoi
dam bao yéu t6 kinh té va an toan so véi cac
nong do khéc.

Trong nhing nghién ctru tiép theo, can theo ddi su

bién d6i ham lugng chit dinh dudng cia xoai ba

mau trong qué trinh bao quan khi xir 1i cac chét
phu gia.
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