HOA HOC - CANG NGHE THYC PHAM

NGHIEN CUU CHE BIEN BOT KHOAT MON
TU PHU PHAM CU KHOAI MON
(COLOCASIA ESCULENTA (L.) SCHOTT):
ANH HUGNG CUA NHIET PO SAY

@ PHAN TH) THANH QUE - TONG TH| ANH NGQC

TOM TAT:

Muc dich céia nghién cifu 13 tan dyng ngudn phu phdm ci ddo khoai mén d€ ch€ bi€n bot
khoai mén, tao ra sdn ph&m mdi c6 chat Iugng (8, gidp da dang héa sin pham ché bién tir
nguén nguyén liéu ny. Thi nghiém b i dnh hudng cla nhiét d§ sdy bing khong khi nong
d8i Iwu & cdc nhiét d khic nhau (40°C; 50°C: 60°C va 70°C) cung vdi méu ddi ching 13 phoi
ndng d&n su thay dé. tinh chit héa ly bot khoai mén.

K& qua nghién ctru cho thdy, say khoai mén 8 nhiét 4 60°C dén khi dat 46 3m cin bing
(~ 8%) 1a diéu kién 18i uu nh4t € bot khoai mdn dat dd sdng cao, ddng thai dd tniong nd, hda
tan, dd nhd vi him lugng tinh bdt cing dat yéu cAu theo tiéu chuin chat lugng bot.

Tit khéa: Bot khoai mon, nhiét a6 siy, tinh chit héa ly.

1. Dt vin dé

Khoai mn 12 loai cdy c6 i dudc rdng nhidu
ndi trén thé gidi, dic biét 1a @ khu vuc nhiét déi.
Khoai mén duge xem 1a loai cdy 1y cii 6 ngudn
carbonhydate tuyét v, tinh bot clia cii khoai mén
chifa khodng 17 - 28% amylose. con lai la amy-
lopectin. Tinh bdt khoai mén cb dd truong ng, do
bén gel cao va d6 nhdt (81 (Adebayo and ltiola.
1998). Kich thude hat tinh bot cda khoai mdn chi
vio khodng 1/10 so vi khoai 1dy, nén 1a dang dé
lidu héa véi hiéu sudt ude tinh dat tdi 98.8% (Deo
et al., 2009). Bot khoai mon chita hdn hgp vitamin
B nhiéu hon sfa va di dudc dung lam thyc phz‘fm
cho tré sd sinh.

Ci khoai mén ¢6 thdi gian bdo qudn ngdn va
bdt du hu hdng 2 tuén sau khi thu hoach. Do vy,
d€ 14n dung t3i da ngudn nguyén liéu, ngudi ta
phdi tim cich ch& bién ra cdc dang sdn phim
khdc nhau. giip kéo dai thdi gian bio quin
(Aboubakar er al.. 2008). Mot trong nhing cdch
bdo quin 16t nhat a ché bign thanh bt hoic tinh
bét (Perez er al., 2005).

Vi dang bot, khoai mén duge luu trif thdi gian
dai hon va thudn tién hon kbi st dung trong sin
xudt cdc dang thidc dn nhanh. Ching 1 thanh phan
quan trong cho mot s8 sin phdm dbi héi co cic tinh
¢hi chdc ning dac biét: Déo. dinh. dic hay tinh
tao mang. Bot khoai mén duge g dung nhi¢u
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trong cong nghiép thytc phim, my phim. dét, duge
phﬁ’{n va it nhiéu éng dung khdc.

O déng biing sdng Ciu Long, hai dia phuong
¢6 dién tich tréng khoai mén 16n nhat 1a huyén
An Phi (An Giang) vd huyén Ldp Vo (Péng
Thép). Bac tinh sinh hoc cda cdy khoar mén 12
phin than ngdm phdt tri€n thanh ¢, ciy gom mét
cti trung tam (cd c4i) nim ngay dudi mat dat, ci
con (cd d4do) moc ra 1Y cli chinh, mdi bui c6 1 ci
c4i va nhiéu ci con. Trong d6, cli c4i dudc xuilt
kh&u tudi sang nhiéu nudc trén thé gidi hodc sit
dung lam nguyén liéu cho ché bién da dang sin
phim, gidu dinh dudng c6 thé sit dung trong
nhiéu m6n &n hay thitc udng. Tuy nhién, ci ddo
chua dugc sit dung hiéu qua. Sau mua thu hoach,
néng dan thudng gif lai mét it &€ lam ging,
phin con lai thi bo di.

Do vay, nghién cttu dugc thyc hién nhim tin
dung phu pham cii con (ci d§0) khoai mon d€ ché
bi€n bdt khoai mén gép phin da dang héa cic sin
phim bét tif ngudn nguyén liéu ngii cdc, ting Igi
ich kinh 1€, han ch€ lugng chl thdi 6 nhiém méi
trudng. Trong d6. nhiét d6 siy va diéu kién bio
quin c6 anh hudng 16n dén tinh chit héa 1y ciia
bét khoai mén.

2. Phudng tién va phuong phdp nghién cifu

2.1. Phuong tign nghién citu

Dia diém va nguyén vit liéu nghién ciu

Nghién cdu dugc thyc hién 1ai phong thi
nghiém Bé mén Cong nghé thyc phim, Khoa
Néng nghiép. Trudng Pai hoc Cén Tho.

Ci ddo khoai mon duge mua tryc tEp L viing
trdng khoai mén tai huyén L&p Vo. tinh Ddng
Thép.

2.2. Phuong phdp thi nghigm

2.2.1. N§i dung thi nghi¢m

Phén tich thanh phdn héa Iy nguyén liéu

Cd ddo nguyén liéu khoai mdn tudi duge xdc
dinh thanh phin héa Iy bao gdm: B$ 4m, protein
18ng 8. ham lugng tinh bot, chdt béo, tro v ham
Iugng oxalat canxi.

Anh huéng cria nhi¢t 6 sdv dén tinh chdt héa I¥
ctia byt khoai mén

B& tri thi nghiém: Thi nghiém b tri ngau nhién
v6i mdt nhan 18, 3 1an Jap lai. nhan 18 thay d3i nha
nhiét d§ ~dy: Phai ndng (d&i chitng). 40°C, S0°C,
60°C va 70°C:
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Ti€n hanh thi nghiém: Nguyén liéu ci dio
khoai mén sau khi mua rir viing réng dugc vin
chuyén vé phong thi nghiém. Khoai ¢é d¢ wéi
thu hoach tir S - 5,5 théng wdi, cdc cd dio duge
tich ra t ci cdi. Nguyén liéu dugce nta sach vai
nuGe nhim I3m sach dat c4t, ré, nhim tranh cho
vi sinh v4t nhiém vao cd. dnh hudng dén chit
lugng sdn phim va tao thudn Igi cho cic cdng
doan ti€p theo, ddng thdi loai b3 nhirng i hu
thdi. Ti€p theo, nguyén liéu duge got v4 d€ loai
sach vé ciing nhu nhitng vi tri hu trén than b va
rira sach ci khoai mén dudi voi nue. Ci ddo
khoai mon duge cit lat véi 86 diy khodng Smm,
Xt 1y loai oxalat canx1 va vé hoat enzyme héa
nau réi ti€n hanh sdy véi cic mic nhiét dé nhy
bG tri thf nghiém d&n khi dat d6 4m cin biing (<
8%) (Kaur et al., 2011).

Chi tiéu phan tich: D6 nhdt cia bdt. dd trusng
nd, chi s6 hda tan cia tinh bat (WSI) va mau sic
(L*,a*.b*), d tring WI clia bot.

2.2.2. Phutomg phdp phdn tich

Céc thanh phin cd bén trong nguyén liéu nhy
ham lugng &m, tinh bot, protein t6ng s§, ham
lugng cha béo, tro dudc x4c dinh theo phuong
phdap AOAC (1990). D6 truong nd cia bdt duge
xdc dinh theo phuong phip Konik-Rose et al.
(2001); chi s6 hda tan cia tinh bt (WSI) x4c dinh
theo phuong phdp cda Phillips et al. (1988). Bd
nhét duge do bing may DV.E Viscometer (Book
Co.Ltd), ddu do s8 3 (code 3). 10v/p va ghi nhan
k&t qua sau 30 gidy k& tir khi m4y b4t ddu do.
Mau sic duge do biing mdy do mau 3NH, Trung
Quéc. Céc chi s§ L*, a*, b* sé dudc ghi nhan lai
va @6 trdng W1 s& dugc tinh theo cdng thic cia
Sheen (1990) va Tsai (1994).

WI =100 - /(100 - L)* + a* + b?

Trong d6:

L, a, b 1a cdc thudc tinh mau sic dude do dac
bliing miy do mau.

2.2.3. Phuong phdp xu I¥ s6'liéu

K&t qué duge xt 1y theo phuong phap phan tich
phudng sai (ANOVA) va kiém dinh LSD dé kél
luén vé sy sai khdc gilfa trung binh céc nghiém
thic bing chuong rinh STATGRAPHICS 15.0. D&
thi dugc x4y dung bing chuong trinh Microsoft
Excel 2007.
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3. K&t qud va thio lugn

3.1. Két qud phén tich thanh phéin héa ly ci
ddo khoai mén

Thanh phdn nguyén liéu ¢ dio khoai mén 13
y&u 16 &nh hudng rat 16n d€n chal lugng sén phim
trong qud trinh san xuat bot. Thy thude vao titng
gi6ng khoai mdn, diéu kién canh téc, dat trdng,
thgi di€m thu hoach ma thanh phén héa 1y cia
nguyén liéu s& khic nhau. K&t qué phan tich thanh
phin héa Iy cé ddo khoai mdn trong nghién cifu
ndy dugc thé hién trong Bang 1.

BAng 1. Thanh phan gid trj dinh dudng cio
nguyén liéu cG dao khoai mén

D0 4m (%) 70,56+ 1.4
Ham lugng tinh bot (%) | 23,17 £2,25 | 78,70 £ 2,26
Protein t8ng 53 (%) 1372003 | 464201 |
Chét béo (%) 0.15£001 | 0.51+0,03
Tro (%) 110£0,01 | 3,7410,03

Ghi chii: *¥Cdc s6 lidu the hién trén bdng la gid tri
trung bink ciia 3 ldn lap lai

Bang | cho thiy. d6 4m
trong khoai mén chi€m

70.56%. Theo k&t qud

nghién ctu clia Onwueme 30
et al. (1999), dé m khoai 70
mén dao ddng

tron
& o060

khodng 1t 63 - 85%. Him 250
lvgng m cao 1am cho viéc 8 40
bido qudn khoai mdn wai <

. N 230
gip khé khin vi nudc 1 -
méi trudng cho cdc phan
{ing sinh héa va sy ho hap

kho). Theo Njintang e al. (2007) ham lwgng tinh
bét trong khoai mén khd cao, dao dong trong
khodng 73 + 80%.

Ham ludng protein trong khoai mén chiém
1.37%. protein tap trung chi yéu & phén v cd
hon la & ving trung tdm, vi viy néu got v6 cd
qud day sé lam mal di lugng protein trong cd.

Chdt béo trong khoai mén wong d6i thap
(0,15%). Khoai mén cé chita ham ludgng tro
1.10%. K&t qud nghién cdu niy gin giéng v6i
k&1 qui nghién citu cia Onwueme ef al. (1999),
ham lugng protein trong khoai mén ¥ 1,4 +
3,0%, ham lugng chat béo 1a 0,16 + 0,36% va
ham lugng tro ¥ 0,6 = 1,3%.

3.2. Ké1 qud dnh hudng cia nhigt d¢ sy dén
tinh chét héa Iy byt khoai mén

Trong s8 cic loai bdt, khoar mdn c6 d§ nhdt
cao nhd't (Tester and Morisson, 1990). P6 nhdt
thé hién tinh déo, dic hay dinh ctia bt khi tao
sdn phim. D6 nhdt cing cao thé hign tinh nh
wong cda san phim (Kaur et al., 2013). Hat tinh
b6t duge gia nhiét tai 80°C tao thanh mat hdn
hoip c6 dd nhdt rat cao (Fennema, 1996). D6 nhét
clia bot nhay cim vdi cdc y€u 18 pH, thdi gian
phin iing vi nhiét d5. K&t qud dnh hudng cia
nhiét dd si'y d€n do nhét cia bot khoai mén duge
thé hién ¢ Dé thi I.

DS thi 1: Bi€u dé dnh hudng cla nhiét dé sGy dén dé nhdt
cta bét khoai mon

nl

10

dién ra nhanh hon. 0
Tinh b6t la thanh phin

quan trong trong khoai :
mon, ké1 qua phantichcho |
thgy, ham lugng tinh bot
trong khoai mén rit cao
(78,7% tinh theo cdn bdn

phov nAng

70

Nhiét dp say (“C)

G chii- Cdc chit cdr khac nhaw a. b, ¢ trong hinh biéw thi su khdc biét c6 §
nghia thong ké & miic ¥ nghia S%. Sar $6 the hién irong hinh la d6 lch chudn

(SD} gid tri trung binh ciia 3 Jin Idp lai.
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K& qud Hinh | cho thdy, d& nh6t ting khi
nhiét do sd'y ting (i 40°C - 70°C. B$ nhdt thap
nha’ khi s3y & nhiét d6 40°C (45.35 cP) va dat gid
tri cao nhat khi si'y & nhiét dd 70°C (69,85 cP),
khdc biét khéng c6 ¢ nghia théng ké (P > 0,05) so
véi miu sy d nhiét dé 60°C. Tdc dyng nhiét Jam
cho bdt khoai mén bj bién tinh va hd héa mét
phan g6p phan 1am khd ning tao nhét (L& Ngoc
T va cs., 2005). P§ nhdt ting theo nhiét dd Ja do
amylose tdch ra va tan khi gip nudc, lam ting d
nhdt (Thomas and Atwell, 1977). Tinh bt ¢6
nhiéu amylose s& s6m hinh thanh lién ké1 ngang
vt 1a0 gel cho nén dé nhét hé tinh bot cao. Tuong
y v4i k&t qui nghién ciu ca Nhan Minh Tri
(2014), khi tinh bét ddu xanh c6 nhiéu amylose
thl gel mau dic. do nhét cao va gel chdy ngdn.
Nguoc lai, tinh bét khoai lang ¢é it amylose nén
hd tinh bot chim dic, gel cham hinh thanh, d¢
nhdt thdp va gel chdy dai han. Vi vay, miu bt cé
ham lugng tinh bt thap ciing c6 thé 1am gidm d6
nhét (Alves et al., 2002).

Khi hoa tan tinh bot vio nude din dén tang thé
tich hat do sut hap thu nudc 1am hat tinh bot truong
phéng lén. Hién ugng ndy goi 1a hi€n wong
truong nd cda tinh bot. & nhiétdé cao hon, cdc hat
tinh bjt bi€n d&i c6 d¢ tnidng nd cao hon tinh bot
ban ddu do bi€n ddi tinh chl cia hat. M6t s6'
nghién ctfu khac chi ra riing, nhiét dé gia nhiét hat
tinh b6t cao lam tang chi s& hda tan (Kirby et al.,
1988). K&t qua anh hudng nhiét do siy dén 1y 1&
trwong nd va dé hoa tan clia bdt khoai mén thé
hién & Bing 2.

Tir k&1 qui Bang 2 cho thdy, ty 1€ truong nd
ciia bt khoai mén ting theo nhiét do say. Ty 1é
trueng nd tang tr 23,53% lén dé€n 30.25% khi

nhiét dd si'y ting tir 40°C 1&n 70°C. TV 1& truong
nd cia miu siy & nhiét 48 60 vi nhiét 46 70
khdc biét khong c6 ¥ nghia thdng ké (P > 0.05).
Ty 1€ truong nd ctia miu siy 8 nhiét dd 60°C va
miu phdi ndng ciing khéc biét khéng cé ¥ nghia
th&ng ké (P > 0,05). Cdng v4i sy mat dm nhanh,
mau bdt tang nhanh khi ning truong nd khi bi
hé héa.

Tuong ty, 49 hoa tan bot khoai mon ciing ting
khi ting nhiét do sdy ting r 40°C d€n 60°C
(Bing 2). P9 hoa tan cao nhit 1A 26,34% d 60°C,
thap nha't 8 409C v6i dd hoa tan 1a 19,19%. &
nhi€t d6 si'y 70°C, 4o hoa tan gidm xudng so véi
nhiét A8 say 60°C nhung khdc biét khéng 6 y
nghia thong ké (P > 0,05). Kha ning hoa tan cia
bot khoai méo ting theo nhiét do siy phi hgp véi
Kkét qui nghién cifu vé bot khoai mon trdng &
Cameroon, Chau Phi (Nguimbou ef al., 2013).

Trong hat tinh bdt, dd truong nd va 46 hoa tan
cho thdy sy twong téc gifa cdc chudi tinh bot
trong cAu tric cda hat. Mirc d6 tudng tac chiu anh
hudng bdi ty 1¢ amylose/amylopectin va sy phin
b8 phén tir, 46 dai mach cing nhu hinh dang hat
tinh bét (Hoover, 2001). Amylopectin chi yé‘u
chiu trich nhiém vé dé trudng nd, do d6 ham
lugng amylose cao hon sé 1am gidm khd ning
truong nd cia tinh bt (Tester and Morisson,
1990). Sy thay d8i cau iric trong cdc phan  tinh
bdt amylopectin k&t hgp véi nhau thinh céc chudi
amylopectin dai hon va lién k&1 v6i nhiéu nhém
hydroxyl hon. Ty 1¢ amylopectin cao 1am cho ty
1€ truong nd cda tinh bét cao han (Dhritiman and
Nandan, 2016). Bén canh d6, khi sdy & nhiét dé
ca0. 46 4m bi ma', tinh bdt d& hda tan hon. Céc
lién k€t ngang dé bj tic d6ng bdi nhiét lam cho

Bang 2. Anh hudng clia nhiét d sGy dén tinh chdt héa Iy bét khoai mén

" Nnigt &0 sy (C) 11 truong nd (%)

L ~ BYhoatan(%) I

Ham lugng tinh bt (%) |

| A
| Phat n&ng ( 2620 £166% | 20,72 £0,25 69,46 + 1,08 [
| 40 ; 23,53 40,54 19,19.%0,31° 7076 £101c |
[ 50 :j 2456+ 0,57 23,09+ 0,80° 7306 1,12
e % 28,26 % 0,71 ‘ 2634 + 0,84 7257134
Y 3025 049° 26,16 +1,00¢ © 525109

Ghi chii: Ciic chit cdi a, b, ¢ 1rong cing mét mo1 cot biéu thi su khic biét

¢6 ¥ nghia théng ké & miic ¥ nghia 5%.
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khd ning fc ch€ 46 hoa tan ciia tinh bét gidm
(Alam and Hasnain, 2009). Ham lueng tinh bot
cling gidm dédng k& so vdi ban ddu (78,7%), tinh
bét con lai sau khi s§y cda b6t s&y & nhiét do
70°C thap. khdc biét c¢6 y nghi théng ké so vdi
chc miu sdy & nhiét 46 con lai.

Bén canh cdc ch tiéu vé& do nhét, d6 truong
03, 46 hda tan, hdm lugng tinh bt, nhiét dg siy
¢6 dnh hudng 16n d&n mau sic cha bot. Cdc thude
tinh céa mau sic dugc xdc dinh thdng qua viéc
do gia tri L*, a*, b*. Trong d6: Gid tri L* chi mic
a6 181 (0) - sdng (100); a* 1a chi s6 miu dd (+)
hay xanh luc (-) vd b* (-) 13 chi s§ xanh dudng
hay thé hién mau viang (+). K&t qui dnh hudng
cla nhiét 4§ sd'y d€n mau sic cia bdt khoai mén
dugce thé hién trong Béng 3.

v6i miu phoi ndng. Gid tri b* cia miu s&y & nhiét
46 50°C va 60°C khdc biét khéng c6 y nghia vé
mat thdng ké (P > 0,05). Sy thay dSi gid tri b*
thudng la do céc protein giy phan itng hod niu
kh6ng enzyme (Jamin and Flores, 1998).

Téng thé maw sdc duge quy ddi vé gis tri d6
urdng (WI), Wl dai dién cho dd tring 16ng thé cha
sdn phim, chi ra mite d6 d8i mau sau qud mnh
s&y (Nguimbou et al., 2013). Gid trj Wl cla mau
bot phoi ning va siy & nhiét d¢ 40 khdc biét
khong cé ¥ nghia thdng ké (P > 0,05), tuy nhién
khéc biét c6 y nghia thong ké v6i miu sdy & nhiét
do 60°C va 70°C (P < 0.05).

Nhy viy, phuong phip phdi ning c¢6 dnh
hudng I6n dén tinh chi't cda bt do phu thude thdi
ti€t va tic nhan méi trudng, khong didm bio chit

Bang 3. Anh hudng clia nhiét d sdy dén gia tri mau séc cla bét khoai mén

Nhidt a9 séy (°C ) L b wi
Phoi ning 94.79+0,54 108£0,59° 6,06£031¢ 9296 £0,33¢
40 94,82 £0,52° 22430100 |  575£05% 9214£045
50 95,61 20,63 4764179 465072 9246 £0,76%
60 96,13£0,83% 376179 4772075 9284061 |
70 96235057 |  2i4+148 | 535:08 93,04 £0,58¢

Ghi chii: Cic chil cdi a, b, ¢ khde nhau trong cang cft biéit thi st khdc b

Bt khoai mén dat chal lugng t8t khi ¢6 miu
trfing (gid tri L* cao), {t mau dd (gid tri a* thap) va
it mau vang (gid tri b* thip) (Abouhakar et al.,
2008). K&t qud Bang 3 cho thdy, gid tri L* ting
dan theo nhiét do sdy. Gid i L* miu bdt sdy &
nhiét do 40°C va miu phoi ndng khic biét khong
¢6 ¢ nghia théng ké, ty nhién khac biétcé ¥ nghia
thdng ké véi cic mAu sy & nhiét dd 50, 60 va 70°C
(P <0,05). Gid trj L* cao nhit vdi miu sdy & nhiét
4 70°C (96,23) va thip nhdt d&i véi miu phai
ning (94,79). Nhiét do siy cing lam thay ddi gid
i a* déng k€. troog d6 gid tri a* 16n khi sdy 8
50°C, khéc biét khdng c6 y nghia thong ké so v6i
miu s&y & nhiét 6 60°C. Cic miu sdy & nhiérdd
40°C va 70°C cho gid tri a* thap, khdc biét khong
¢6 y nghia thdng ké so véi miu d8i chirng (phai
néing). Vi gid tri b* thé hién mau ving nhiéu hon

c6 ¥ nghia théng ké & mutc ¥ nghia 5%.

luong bot. Chon ché dé si'y & nhiét 49 60°C cho
sdn ph:fm ¢6 86 truong nd, 46 nhdt va do hoalan
181 nht, phi hgp véi diéu kién bdo quén va hi¢u
qud kinh €.

4. K&t ludn

Cii ddo khoai mén sau khi xi¥ 1y duge s&y &
nhiét d6 60°C cho k€1 qua ham lugng tinh bot, do
truong nd. dd hda tan. dé nhdl. gid iri dj sing L*
va WI cao phd hgp vdi cdc chi tiéu chat lugng
bét, c6 thé st dung dé ché bién nhiéu loai sin
phim khdc nhau nhi mi, banh quy,.. Diéu nay
guip ting tinh da dang sin phdm vé khoai mén.
kéo dai thdi gian bio quin sin phim ciing nhu
gidi quyét vin & uéu thy nguyén lidu toi va 1an
dung ngudn phu phim ci ddo khoai mén tai cic
tinh Péng bing sdng Cdu Long néi riéng v ¢d
nudc noi chung @

$6 15 - Thang 6/2020 115



TAP CHi CONG THUONG

TAILIEU THAM KHAO:

1. Aboubakar, Njintang, Y.N, Scher,J. and Mbofung, C.M.F., (2008). Physicochemical, thermal properties and
microstructure of six varieties of taro (Colocasia esculenta L. Schott) flours and starches. Journal of Food
Engineering. 86,294-305.

2. Adebayo. A.S.. and ltiola. O.A., (1998). Evaluation of Breadfruit and Cocoyam Starches as Exodisintegranis in
a Paracetamol Tablet Formulation. Pharmacy and Pharmacology Communications, 4(8), 385-89.

3. Alam, F. and Hasnain, A., (2009). Studies on swelling and solubility of modified starch from taro (Colocasia
Esculema): Effect of pH and emperature. Agriculturae conspectus scientificus, 74(1), 45-50.

4. Alves, R.M., Grossman, M.V, Ferrero, C., Zaruzky, N.E., Martino, M.N. and Sierakoski, M.R.. (20020.
Chemical and functional charactenzation of products obtained from yam tubers, Starch. 54,476-48).

5. AOAC, (1990). Official Methods of Analysis. 15th ed. Washingion D.C.: Association of Official Analytical
Chemists.

6. Deo, P. C., Tyagi, A. P., Taylor. M., Becker, D. K. and Harding, R. M., (2009). Improving taro (Colocasia
esculenta var esculenta) production ustng biotechnological approaches. South Pucific Journal of Natural Science,
27.6-13,

7. Fennema O.R., (1996). Water and ice. Food science and technology. New York, USA: Marce] Dekker.

8. Jamin F.F. and Flores R.A. (1998). Effect of additional separation and grind-ing on the chemical and physical
properties of selected corn dry-milled streams. Cereal Chemistry. 75,166-170,

9. Kaur, M., Kaushal, P. and Sandhu, K.S., (2013). Studies on physicochemical and pasting propertics of taro
(Colocasia Esculenta L.) flour in comparison with a cereal, tuber and legume flour. Journal of Food Science and
Technology, 50(1): 94100.

10. Kirby, A.R., Ollew, A.L., Parker. R., and Smuth. A.C., (1988). An experimental study of screw configuration
elfects in the twin screw extrusion cooking of maize flour grots. Journal of Food Engineering, 8.247-272,

11. Konik-Rose, C.M., Moss, R., Rahman, S.. Appels, R.. Stoddard. F. und McMaster, G., (2001). Evaluation of the
40mg swelling test for measuring starch functionality Starch-Stéirke, 53, 14-20

12. Lé Ngoc Ti, La Van Chd, Bang Thi Thu, Nguy&n Thi Thinh, Biti Bifc Hefi va Lé Doin Dién. (2005). Héa sinh
cong nghiép. Viét Nam: Nha xuat bin Khoa hoc vi K¥ thuat.

13. Nguimbou, R.M., Njintang. N.Y.. Makhlouf, H., Gaiani, C., Scher. J. and Mbofung, C M.F,, (20)3). Effcct of
cross-section differences and drying temperature on the physicochemical, functional and antioxidant properties of
giant taro flour. Food and Bioprocess Technology, 6, 1809-1819.

14. Njintang, Y.N, Mbofung. C M.F.. Moates, G.K, Parker, M.L, Craig, F.. Smuth, A.C, Waldron, W K.. (2007).
Functional properties of five vaneties of taro flour, and relationship to creep recovery and sensory characteristics
of achu (taro based paste). Journal of Food Engineering. 82, 114-120.

15. Nhan Minh Tri. (2014). M&i wong quan giita thanh phan héa hoc, tinh chit héa ly cda bot, tinh byt via ming
unh bot dju xanh (Vigna radiate). ¢l 3u (Trapa bicomis L-hydrocaryaceae) vi khoai lang (Ipomoea batatas). Tap
chi khoa hoc Triimg Bai hoc Can Tha. 1,44 - 49

16 Onwneme. I.C.. (1999). Taro cultivation in Asia and the Pacific. Food and Agriculture Organizauon of the
United Nations, Regional Office for Asia and the Pacific. Perez E., Schuliz, S.F., de Delahaye, E.P., (2005).
Characterization of some properties of starch isolated from taro Saggitifolium (tanmia) and Colocusia esculenta
(taro). Carbohvdrate Polvmers, 60(2). 139-145.

17. Phillips. R.D.. Chhinnan. M.S.. Branch, A.L.. Miller. ).. and McWatters, K.A.. (1988). Effect of pre-treaiment
on functional and nutritional properties of cowpea meal Journal of Food Science. 15, 805-809.

116 86 15 - Thang 6/2020



HOA BOG - CONG NGHE THC PHEM

18. Sheen, L.Y.. (1990). Studies of microcapsules of essential oils of basil. garlic, and ginger (Doctora) dissertation,
Graduate Institute of Food Science, National Chung-Shin University).

19. Tester, RF. and Morrison, W.R., (1990). Swelling and gelatinization of cereal starches' Effects of
amylopectin, amylose and lipids. Cereal Chemistry, 67,551-557.
20. Tsai, L.J. (1994). Research and development of extrudates comaining porcine blood (Master's thesis, Graduate

Institute of Food Sctence and Technology, National Taiwan Univerity).

21. Thomas, D., and William, A., (1977). Gelaunization, Pasting. and Retrogradation. Starches, 25-30.

Ngay nhan bai: 3/5/2020
Ngay phan bién ddnh gia va sia chita: 13/5/2020
Ngay chap nhan ding bai: 23/5/2020

Théng tin tdc gid:

PHAN THI THANH QUE

TONG THI ANHNGOC

B$ mdn Cong nghé thyc pham, Khoa Nong nghi¢p
Truéing Pai hgc Cin Tha

A STUDY ON THE PROCESSING
OF TARO FLOUR FROM BY-PRODUCTS OF TARO
TUBERS (COLOCASIA ESCULENTA (L.) SCHOTT):
EFFECT OF DRYING TEMPERATURE
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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 wnil reaching the equilibrium
moisture content (~ 8%) would result in high qualty 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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