
HOA HOC COimiNlillE THtfC PHAM 

NGHIEN CtfU CHE BIEN EOT KHOAI MON 
Ttr PHU PHAM CU KHOAI MON 

(COLOCASIA ESCULENTA (L.) SCHOTT): 
ANH HirdNG CUA NHIET DQ SAY 

• PHAN TH! THANH QUE - T 6 N G THj ANH NGQC 

T 6 M TAT: 
Muc dich cua nghi6n ciJu la tan dung ngu^n phu pham cu dao khoai mdn d^ che bien bpt 

khoai mon, tao ra sdn ph^m mdi co chat lu'dng td't, giup da dang hda san pham che Men tî  
nguon nguyen Ueu nay. Thi nghiem bd' tri anh hUdng cAa nhiet do say bang khdng khi ndng 
dd'i lu^ d cac nhiet do khac nhau (40°C; SO^C; eO^C va 70''C) ciing vdi mlu dd'i chtfng la phdi 
nang de'n sif thay doi tinh chS't hda \^ bdt khoai mdn. 

Kd't qua nghidn ciJu cho tha'y, say khoai mon d nhiet dp 60''C de'n khi dat do am can bing 
(~ 8%) la dieu kien td'i lAi nha't de hot khoai mdn dat dp sang cao, ddng thdi dp tnfdng nd, hoa 
tan, dp nhd va ham lifdng tinh bdt cung dat yeu cdu theo tidu chu£n chat lifdng bdt. 

Tff khda: Bpt khoai mdn, nhiet dp say, tinh chat hda ly. 

1. D^t va'n dl 
Khoai mon la loai cay cd cu dddc tr6ng nhieu 

ndi trdn thd'gidi, dac bidt la d khu v\ic nhiet ddi. 
Khoai mdn dUdc xem la loai cay lay cu cd nguon 
carbonhydate tuyet vdi, tinh bdt cua cu khoai mon 
chd'a khodng 17 - 28% amylose, con lai la amy-
lopectin. Tinh bpt khoai mdn cd do trtfdng nd, dp 
b^n gel cao va dd nhdt td't (Adebayo and Itiola, 
1998). Kich thddc hat tinh bdt ciia khoai mon chi 
vao khoang 1/10 so vdi khoai tay, ndn la dang dd 
tidu hda vdi hieu suat Udc tinh dat tdi 98,8% (Deo 
et al., 2009). Bpt khoai mon chiJa hdn hdp vitamin 
B nhieu hdn sffa va da difdc dung lam thUc pham 
cho tre sd sinh. 

Cii khoai mdn cd thdi gian bao quan ngan va 
bat dau hif hong 2 tuan sau khi thu hoach. Do vay, 
de tan dung toi da nguon nguyen lidu, ngu'di ta 
phai tim each che' bidn ra cac dang san pham 
khac nhau, giiip keo dai thdi gian bao quan 
(Aboubakar et al. 2008). Mot trong nhi?ng each 
bao quan td't nhat la che'bidn thanh hot hoac tinh 
bpt (Perez e/fl/., 2005). 

Vdi dang bpt, khoai mon dUdc luM tru" thdi gian 
dai hdn va thuan tien hdn khi su: dung trong san 
xua't cac dang thu'c an nhanh. Chiing la thanh phan 
quan trong cho mot so' san pham doi hdi cd cac tinh 
chat chtfc nang dac bidt: Deo. dinh, dSc hay tinh 
tao mang. Bpt khoai mon du'dc u'ng dung nhieu 
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trong cong nghiep thilc pham, my pham, det, dtfdc 
pham va rat nhilu tfng dung khac. 

O dong bang sdng Cii'u Long, hai dja phifdng 
cd didn tich trong khoai mdn Idn nhat la huyen 
An Phu (An Giang) va huyen La'p Vd (Dong 
Thdp). Dac tinh sinh hpc cua cay khoai mdn la 
phan than ngam phat trien thanh cu, cSy gom mot 
cu trung tam (cu cdi) nam ngay difdi mat dat, cu 
con (cu dao) moc ra tii cu chinh, moi bui cd 1 cu 
cai va nhieu cu con. Trong do, cu cai du'dc xua't 
khau tffdi sang nhieu nude tren thd' gidi hoac siJ 
dung lam nguyen lieu cho chd' bie'n da dang san 
pham, giau dinh dydng cd the su' dung trong 
nhieu mdn an hay thdc ud'ng. Tuy nhien, cu dao 
chifa difdc sit dung hidu qua. Sau miia thu hoach, 
ndng dan thifdng giff lai mdt it d€ lam giong, 
phan con lai thi bo di. 

Do vSy, nghidn ciJu difdc thUc hidn nham tan 
dung phu ph^m cu con (cu dSo) khoai mdn de che' 
bie'n bdt khoai mdn gop phan da dang hda cac san 
pham bdt tiJf nguon nguydn lidu ngQ coc, tang Idi 
ich kinh te, ban che lu'dng chat thai 6 nhidm mdi 
tru'dng. Trong do, nhiet dp say va dieu kien bao 
quan cd anh hifdng Idn de'n tinh chat hoa ly cua 
bdt khoai mdn. 

2. Phifdng ti$n va phifdng phap nghidn cii'u 
2.1. Phiidng tifn nghien citu 
Dia diem vd nguyen vat lieu nghien cdu 
Nghien ciJu dffdc thUc hien tai phong thi 

nghidm Bg mdn Cdng nghe thffc pham, Khoa 
Ndng nghiep, Tnfdng Dai hpc Can Thd. 

Cij dao khoai mdn dffdc mua trffc tiep tif vung 
trong khoai mdn tai huyen Lap V6, tinh Dong 
Thap. 

2.2. PhiOfngphdp thi nghidm 
2.2.1. Noi dung thi nghiem 
Phdn tich thdnh phan hoa ly nguyen lieu 
Cu dao nguydn lieu khoai mon tifdi dffdc xac 

dinh thanh phan hda ly bao gom: Do am, protein 
tdng so', ham lifdng tinh bdt, chat beo, tro va ham 
lifdng oxalatcanxi. 

Anh hudng cua nhiet do say den tinh chd't hoa ly 
cua hot khoai mon 

Bo' tri thi nghiem: Thi nghiem bd'tri nglu nhidn 
vdi mot nhSn to, 3 Ian lap lai, nhSn to' thay doi nha 
nhiet dp say: Phdi nang (dd'i chffng), 400C, 50^0, 
eO^C va TCC; 

Tid'n hanh thi nghiem: Nguyen lieu cu ddo 
khoai mdn sau khi mua ttr vijng trong dffdc van 
chuyen ve phong thi nghidm. Khoai cd dp tudi 
thu hoach tff 5 - 5,5 thdng tudi, cac cu dao dffdc 
tach ra tff cu cai. Nguyen Ueu dffdc rffa sach vdi 
nffdc nhlm lam sach da't cdt, rd, nhdm trdnh cho 
vi sinh vdt nhiem vao cu, anh hffdng de'n chS't 
Iffdng san pham va tao thuan Idi cho cdc cong 
doan tie'p theo, ddng thdi loai bd nhiing cu hff 
thdi. Tid'p theo, nguyen lieu dffdc gpt v6 de loai 
sach v6 cung nhff nhffng vi tri hff trdn than cij va 
rffa sach cu khoai mdn dffdi vdi nffdc. Cu ddo 
khoai mdn dffdc cat Idt vdi dp day khoang 5mm, 
xij" ly loai oxalat canxi va vd boat enzyme hda 
ndu rdi tid'n hanh sâ y vdi cac mtfc nhiet dp nhff 
bd tri thi nghidm dd'n khi dat dp am can b^ng (< 
8%) (Kaur gfa^, 2011). 

Chi tidu phan tich: Dp nhdt cua bpt, dd tnfdng 
nd, chi so' hda tan cua tinh bdt (WSI) va mau sdc 
(L*,a*,b*), dd trang WI cua bpt. 

2.2.2. Phuong phdp phdn tich 
Cdc thdnh phan cd ban trong nguydn lieu nhff 

ham Iffdng ^m, tinh bdt, protein tdng so', hdm 
Iffdng cha't beo, tro dffdc xac dinh theo phffdng 
phap AOAC (1990). Do trUdng nd cua hot dffdc 
xdc dinh theo phffdng phap Konik-Rose et at. 
(2001); chi sd hoa tan cua tinh bdt (WSI) xdc dinh 
theo phffdng phdp cua Phillips et al. (1988). Dp 
nhdt dffdc do bang may DV.E Viscometer (Book 
Co.Ltd), dau do s6'3 (code 3), lOv/p vd ghi nhan 
kd't qua sau 30 giay ke tff khi mdy bat dau do. 
Mau sac dffdc do bdng may do mau 3NH, Trung 
Quoc. Cdc chi sdL*, a*, b* se dffdc ghi nhan lai 
va dp trang WI se dffdc tinh theo cong thffc cua 
Sheen (1990) vaTsai (1994). 

WI = 100 - /(lOO - L)^ + a U b^ 
Trong dd: 
L, a, b la cac thuoc tinh mau sdc dffdc do dac 

bang mdy do mdu. 
2.2.3. Phuang phdp xvt ly so lieu 
Ket qua dffdc xu" ly theo phffdng phdp phan tich 

phffdng sai (ANOVA) va kiem dinh LSD de kd't 
ludn ve sff sai khac giffa trung hinh cdc nghidm 
thffc bang chffdng trinh STATGRAPHICS 15.0. Do 
thi dffdc xay dffng bdng chffdng irinh Microsoft 
Excel 2007. 
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3. Ke't qua va thao lu§n 
3.1. Kit qua phdn tick thdnh phdn hoa ly cu 

ddo khoai mon 
Thanh phan nguyen Ueu cu dao khoai mdn la 

yen td dnh hffdng rd't Idn d^n chat Iffdng san pham 
trong qua trinh san xua't hot. Tuy thuoc vdo tffng 
giong khoai mdn, dieu kien canh tdc, d^t trong, 
thdi diem thu hoach ma thanh phan hda ly cua 
nguydn lieu se khac nhau. Ke't qua phdn tich thanh 
phan hda ly cu ddo khoai mdn trong nghien cihi 
nay dffdc the hidn trong Bang 1. 

Bdng 1. Thanh phan gia trj dinh difdng cua 

nguy in li#u cu d a o khoai mdn 

Thanh phan 

Do am (%) 

Ham lUdng tinh bot (%) 

Protein tong so (%) 

Chatbeo (%) 

Tro(%) 

IHam lupng* 

(%CBU) 

23,17 ±2,25 

1,37 ±0,03 

0,15 ±0,01 

1,10 ±0,01 

Ham luong* 

(%CBK) 

70,56 ±1,4 

78,70 ± 2,25 

4,64 ± 0,1 

0,51 ± 0,03 

3,74 ± 0,03 

Ghi chu: *Cdc so lieu the hi$n tren bdng la gid tri 
trung binh cua 3 idn lap Igi 

khd). Theo Njintang et al. (2007) ham Iffdng tinh 
bpt trong khoai mdn kha cao, dao dpng trong 
khoang 73-5-80%. 

Ham Iffdng protein trong khoai mon chie^m 
1,37%, protein tdp trung chu yd'u d ph^n v6 cu 
hdn la d vffng trung tam, vi vdy ndu gpt vd cu 
qua ddy se lam mat di Iffdng protein trong cii. 

Chat beo trong khoai mon tffdng dd'i tha'p 
(0,15%). Khoai mdn cd chffa ham lu'dng tro 
1,10%. Ket qua nghien cffu nay gan gid'ng vdi 
ke't qua nghien cffu cua Onvi'ueme et al. (1999), 
ham Iffdng protein trong khoai mdn tff 1,4 ^ 
3,0%, ham Iffdng cha't beo la 0,16 -e- 0,36% va 
ham Iffdng tro tff 0,6 -̂  1,3%. 

3.2. Ke't qud dnh hitdng cua nhiet dg say dS'n 
tinh chat hoa ly bgt khoai mon 

Trong so' cdc loai bdt, khoai mdn co dp nhdt 
cao nha't (Tester and Morisson, 1990). Dd nhdt 
thd hien tinh deo, dac hay dinh cua bdt khi tao 
sdn pham. Dp nhdt cang cao the hidn tinh nhu 
tffdng cua san pham (Kaur etal., 2013). Hat tinh 
bdt dffdc gia nhidt tai 80"C tao thanh mdt hon 
hdp cd dp nhdt ra't cao (Fennema, 1996). Do nhdt 
cua bpt nhay cam vdi cac ye'u to pH, thdi gian 
phan ffng va nhiet dp. Kd't qua anh hffdng cila 
nhiet dp sa'y dd'n dp nhdt cua bpt khoai mdn dffdc 
thd hien d Do thi 1. 

Bang 1 cho tha'y, dd am 
trong khoai mdn chid'm 
70,56%. Theo kd't qua 
nghien cffu ciia Onwueme 
et al. (1999), dp am khoai 
mdn dao dpng trong 
khoang tff 63 - 85%. Ham 
Iffdng am cao lam cho viec 
bao quan khoai mdn tffdi 
gap khd khdn vi nffdc la 
mdi trffdng cho cac phan 
u'ng sinh hda va sff hd hap 
didn ra nhanh hdn. 

Tinh bpt la thanh phan 
quan trpng trong khoai 
mdn, ke't qud phan tich cho 
tha'y, ham Iffdng tinh bdt 
trong khoai mdn ra't cao 
(78,7% linh theo can bdn 

Do thi 1: Bleu do anh hUdng cua nhiet do say den dd nhdt 

cua bat khoai mon 

80 
70 
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c c 

ijiU 
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Nhiet do say ("C) 

Glu chu • Cdc chd cdi khdc nhau a. b, c trong hinh bieu thi sU khdc biet cd y 
nghia thdng ke d mUc y nghia 5%. Sai so the hien trong hinh la do lech chuan 

(SD) gid tri trung binh cua 3 lan ldp lai. 
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Kd't qua Hinh 1 cho tha'y, do nhdt tang khi 
nhiet dp sd'y tang tff 40''C - 70''C. Dd nhdt tha'p 
nhat khi say 6 nhidt dd 40''C (45,35 cP) va dat gia 
tri cao nhd't khi sa'y d nhidt dd 70''C (69,85 cP), 
khdc bidt khdng co y nghia thd'ng ke (P > 0,05) so 
vdi mdu sa'y d nhidt do 60^0. Tac dung nhidt lam 
cho bdt khoai mdn bi bid'n tinh va hd hda mot 
phin gop phan lam kha ndng tao nhdt (Le Ngpc 
Tu va cs., 2005). Dp nhdt tang theo nhiet dp la do 
amylose tach ra va tan khi gap nifdc, lam tang dp 
nhdt (Thomas and AtweU, 1977). Tinh bdt cd 
nhieu amylose se sdm hinh thanh lidn kd't ngang 
va tao gel cho nen do nhdt hd tinh bpt cao. Tffdng 
tff vdi kd't qud nghien cffu cua Nhan Minh Tri 
(2014), khi tinh bdt dSu xanh cd nhilu amylose 
thi gel mau dac, dd nhdt cao vd gel chay ngan. 
Ngffdc lai, tinh bpt khoai lang co it amylose nen 
hd tinh bpt cham dac, gel chdm hinh thanh, dp 
nhdt thd'p va gel chay dai hdn. Vl vay, man hot cd 
ham Iffdng tinh bdt tha'p cung cd the lam giam dd 
nhdt (Alves era/., 2002). 

Khi hda tan tinh bpt vao nffdc dan dd'n tang the 
tich hat do sff hdp thu nffdc 1dm hat tinh bpt trffdng 
phdng Idn. Hidn tffdng nay goi la hien tffdng 
trffdng nd cua linh bdt. O nhidt do cao hdn, cac hat 
tinh bdt bid'n ddi cd dd trffdng nd cao hdn tinh bpt 
ban dau do bid'n ddi tinh cha't cua hat. Mdt sd' 
nghien cffu khdc chi ra rang, nhidt dp gia nhiet hat 
tinh bpt cao lam tang chi sd hoa tan (Kirby et ai., 
1988). Ke't qua anh hffdng nhidt dp say de'n ty le 
trffdng nd va do hoa tan cua bdt khoai mon the' 
hidn d Bang 2. 

Tff ke't qua Bang 2 cho tha'y, ty Id trffdng nd 
cua bpt khoai mdn tdng theo nhidt dp say. Ty le 
trffdng nd tang tff 23,53% Idn dd'n 30,25% khi 

nhiet dp sd'y tang tff 40''C len 70''C. Ty Id trffdng 
nd cua mdu s^y d nhidt dp 60 vd nhiet dp 70 
khac biet khdng cd y nghia thd'ng ke (P > 0.05). 
Ty Id trffdng nd cua mlu sd'y d nhiet dp dO^C va 
mau phdi n^ng cung khac biet khdng cd y nghia 
thd'ng ke (P > 0,05). Cung vdi sff mat am nhanh, 
mdu bdt tdng nhanh kha nang trffdng nd khi hi 
hd hda. 

Tffdng tff, dp hda tan bdt khoai mdn cung tdng 
khi tang nhiet do say tang tff 40''C de'n dO^C 
(Bang 2). Dp hda tan cao nha't la 26,34% d 60"'C. 
thafp nha't d 400C vdi dp hoa tan la 19,19%. 6 
nhiet dp sa'y 70°C, do hda tan gidm xud'ng so vdi 
nhiet do say 60^0 nhffng khac bidt khdng cd y 
nghia thd'ng ke (P > 0,05). Kha nang hda lan cua 
bdt khoai mdn tang theo nhidt dp say phu hdp vdi 
ke't qua nghidn cffu ve hot khoai mdn trdng d 
Cameroon, Chau Phi (Nguimbou et al., 2013). 

Trong hat Unh bdt, dp tnfdng nd vd do hoa tan 
cho tha'y sff tffdng tac giffa cdc chudi tinh bdt 
trong ca'u true cua hat. Mffc dp tffdng tdc chiu anh 
hffdng bdi ty Id amylose/amylopeclin va sff phan 
bo phan tff, dp dai mach cung nhffhinh dang hai 
tinh bpl (Hoover, 2001). Amylopectin chu ye'u 
chiu trach nhiem ve dp trffdng nd, do do ham 
Iffdng amylose cao hdn se 1dm giam kha nang 
trffdng nd cua tinh bpl (Tester and Morisson, 
1990). Sff thay ddi cd'u true trong cdc phan tff tinh 
hot amylopectin ke't hdp vdi nhau thanh cdc chuoi 
amylopectin ddi hdn vd lien kd't vdi nhieu nhdm 
hydroxyl hdn. Ty Id amylopectin cao lam cho ty 
le trffdng nd cua tinh bpl cao hdn (Dhridman and 
Nandan, 2016). Bdn canh dd, khi sa'y d nhidt dp 
cao. dp am bi mat, dnh bpl de hda tan hdn. Cac 
lien kd'l ngang dd hi tdc ddng bdi nhidt lam cho 

Bang 2. 

Nhi«td« sfyCC) 

Phoinang 

40 

60 

60 

70 

Anh hadng cua nhiet dp sa'y den tinh chdt hoa ly bot l<hoai mon 

TllS1nl0ngn6(%) 

26,29 +1,66'= 

23,53 ±0,54" 

24,66 ± 0,67* 

e$h6atan(%) 

20,72 ±0,25' 

19,19 ±0,31-

Ham lupng tinh b^(%) 

69,4611.05= 

70.76±1.01b= [ 

23,09±0,80» 73,06±1,12« ! 

28,2610,71a | 26,34 ±0,84= i 72,57 ±1.34= ] 

30,25 ±0,49" 1 26,16 ±1,00= ' 65,25 ±1,09" 

Ghi chu: Cdc chU cdi a. b, c trong cdng mot mot cot bieu thj su khdc biet 
CO y nghia thong ki d mtk- y nghia 5%. 
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khd ndng ffc chd' dp hda tan cua tinh hot gidm 
(Alam and Hasnain, 2009). Ham Iffdng tinh hot 
cung giam ddng ke so vdi ban dau (78,7%), tinh 
bpt con lai sau khi sS'y cua bdt sd'y d nhidt dp 
70°C thap, khac bidt cd y nghi thd'ng kd so vdi 
cdc mdu sd̂ y 6 nhidt dp con lai. 

Ben canh cdc chi tidu ve dp nhdt, dd trffdng 
nd, dp hda tan, hdm Iffdng Unh bpt, nhidt dp sd'y 
cd dnh hffdng Idn de'n mau sac cua bpt. Cac thuoc 
tinh cua mau sac dffdc xdc dinh thdng qua viec 
do gia triL*,a*,b*. Trong dd: Gid tri L* chi mffc 
dd tdi (0) - sdng (100); a* la chi so' mau do (+) 
hay xanh luc (-) va b* (-) la chi so' xanh dffdng 
hay the hien mau vang (-I-). Kd't qua anh hffdng 
cua nhiet dp sd'y dd'n mdu sac cua bpl khoai mdn 
dffdc thd hidn trong Bang 3. 

vdimdu phdi nang. Gid tri h* cua mdu say d nhiei 
dp SO Ĉ va 60°C khac biet khong cd y nghia ve 
mat thdng kd (P > 0,05). Sff thay ddi gia tri b* 
thffdng la do cdc protein gay phan ffng hoa ndu 
khdng enzyme (Jamin and Flores, 1998). 

Tdng the man sac dffdc quy ddi ve gid tn dp 
trang (WI), WI dai dien cho dp trang tong the cua 
san pham, chi ra mffc dp ddi mau sau qua trinh 
sa'y (Nguimbou et al., 2013). Gia tri WI cua mdu 
bpt phdi nang va say d nhiet dd 40 khac biet 
khong cd y nghia thd'ng ke (P > 0,05), tuy nhidn 
khac biet cd y nghia tho'ng kd vdi mSu sd'y d nhidt 
dp 60"C va 70°C (P < 0,05). 

Nhff vay, phu'dng phap phdi ndng cd anh 
hu'dng Idn dd'n tinh chd't cua bpl do phu thudc thdi 
tie't va tac nhan mdi trffdng, khdng ddm bao cha't 

Bang 3. Anh hadng cua nhi#t dp sa'y den gia trj mau sdc cua bot khoai mon 

Nhi$t(I9say(°C) 

Phoi nang 

40 

50 

60 

70 

L' 

94,79 ± 0,64' 

94,82 ±0.52' 

95,61 ±0,63= 

96,13 ±0,83== 

96,23 ±0,57= 

a* 

1,08 ±0,59' 

2,24 ±0,10' 

4,76 ±1,79' 

3,76 ±1,79= 

2,14 ±1.44-

b* 

6.06 ±0.31= 

5.75 ±0 .6* 

4,65 ±0,72-

4,77 ±0,75" 

5,35 ±0,6' 

WI 

92,96 ±0,33' 

92,14 ±0,45' 

92,46 ±0,76" 

92,84 ±0,61'= 

93,04 ±0,58= 

Ghi chii: Cdc chU cdi a, b, c khdc nhau trong cdng cot bieu thi sU khdc biet 
CO y nghia thong ke d md'c y nghia 5%. 

Bdt khoai mdn dat chat Iffdng tdt khi cd mdu 
trdng (gia tri L* cao), it mau do (gid tri a* tha'p) va 
it mau vang (gia tri b* thd'p) (Abouhakar et al., 
2008). Ke't qua Bang 3 cho tha'y, gia tri L* tang 
d^n theo nhidt dp say. Gia tri L* mdu bpt sd'y d 
nhiet do 40''C va mlu phdi ndng khdc bidt khong 
cd y nghia thdng ke, tuy nhidn khdc biet cd y nghia 
Ihdng kd vdi cac mdu sa'y d nhidt dp 50,60 va 70''C 
(P < 0,05). Gid tri L* cao nhd't vdi mdu sa'y d nhidl 
dp 70''C (96,23) va tha'p nha't ddi vdi mdu phdi 
n^ng (94,79). Nhidt do sa'y cung 1dm thay ddi gid 
tri a* ddng kd', trong dd gia tri a* Idn khi sa'y d 
50^0, khac biet khdng cd y nghia thdng kd so vdi 
mdu say d nhidt dp dO^C. Cdc mdu sa'y d nhiet dp 
40^0 va 70''C cho gia tri a* tha'p, khac bidt khdng 
cd y nghia thdng kd so vdi mdu dd'i chffng (phdi 
ndng). Vdi gid tri b* the' hidn mau vang nhieu hdn 

Iffdng bpt. Chpn chd' dp say d nhiet dp dO^C cho 
san pham co do trffdng nd, do nhdt va dp hda tan 
td't nha't, phii hdp vdi dieu kien bao quan va hieu 
qua kinh te'. 

4. Kd't lu^n 
Cii dao khoai mon sau khi xff ly difdc sa'y d 

nhiet dp SÔ C cho ke'l qua ham Iffdng tinh bdt, dd 
trffdng nd, dp hoa tan. dp nhdt, gid tri dp sang L* 
va WI cao phu hdp vdi cac chi tieu chd't Iffdng 
bpt, cd thd su" dung de che bid'n nhieu loai san 
pha'm khdc nhau nhff ml, banh quy,... Dieu nay 
giiip tang tinh da dang san pham ve khoai mdn, 
keo dai thdi gian bao quan san phd'm cung nhff 
giai quyd't van de tidu thu nguydn lieu tffdi va lan 
dung nguon phu pham cu dao khoai mdn tai cdc 
tinh Ddng bang sdng Cffu Long ndi rieng va ca 
nffdc ndi chung • 
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Ngay chip nh$n dang bai: 23/5/2020 

Thong tin tac gid: 

PHAN THJ THANH QUE 
TONG THJ ANH NGQC 
60 mdn Cdng ngh^ thî c ph^m, Khoa NOng nghiep 

TrffOng Dai hgc CSn Thtf 

A STUDY ON THE PROCESSING 
OF TARO FLOUR FROM BY-PRODUCTS OF TARO 
TUBERS (COLOCASIA ESCULENTA (L.) SCHOTT): 

EFFECT OF DRYING TEMPERATURE 

• PHAN THI THANH QUE 
• TONG THI ANH NGOC 

Department of Food Technology, 
Faculty of Agriculture, Can Tho University 

ABSTRACT: 
This study is to utilize small tuber of taro to make taro flour and other high-quality taro 

products. The effect of drying temperature in an air convection oven at varying temperatures 
(40, 50, 60, and 70°C) and under sun drying, on the physicochemical properties of taro flours 
was evaluated. The results show that drying taro at 60°C until reaching the equilibrium 
moisture content (- 8%) would result in high quality taro flour with high brightness, swelling, 
solubility and viscosity meeting quality standards of flour 

Keywords: Taro flour, drying temperature, physicochemical properties. 
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