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MOT SO YEU TO ANH HUONG BEN BANH NUONG CO

SU DUNG BOT KHOAI LANG RUOT VANG

bam Thi Bich Phuong!”

TOM TAT

Khoai lang ruot vang co6 cac chat dinh duong chinh nhu protein, glucid va chat béo; khoai con chira nhiéu
cac hop chét khang oxy héa c¢6 loi cho stc khoe nhu folate, carotenoid, vitamin B, C, E, K. Gia thanh cta
khoai lang ¢ mutc trung binh dac biét d6i voi nhitng ci khong du kich ¢o, bi gay, vor trong qua trinh thu
hoach thi khong dugce chon loc. Ngodi ra, viéc bao quan ciing gap nhiéu khé khan vé dién tich chira va chat
lugng giam do bi mat nude, moc mam... Hién nay, tai Viet Nam cac san pham ché bién tr loai néng san nay
chu yéu la thi cong, phuong phap ché bién theo kiéu truyén thong do do viec phat trién cac dong san pham
méi dé gidi quyét dau ra cho san phdm nong nghiép, ing dung céng nghé vao san xuat thuc tién la viec lam
rat can thiét. Nghién ctru nay da dugc thue hien nham san xudt bot khoai lang va phat trién san phdm banh
nuong c6 bé sung bot khoai lang ruot vang c6 ham luong cao cac chat dinh dudng va gia tri cam quan. Két
qua nghién ctu cho thdy khoai lang duoc sdy tai nhiet do 90°C bang phuong phap sdy khi nong cho bot
khoai ¢6 ham luong G carotene cao va d6 4m phu hop dé bao quan. Banh nuéng duoc ché bién tir cong
thite ¢6 ty 1é phdi tron bot mi va bot khoai lang 1a 1: 0,5 véi nhiét d6 nwong banh 1a 180°C trong 20 phut cho
thanh phim c6 chat luong cao, mau sac, mui vi hap dan, buéc dau da duoc nguoi tieu dung chap nhan. San

pham dat chi tiéu an toan thie pham.

Tt khéa: Binh nuong, khoai lang rudt vang, sdy.

1. BAT VAN DE

Banh muffin tr lau da la dong banh ngot duoc
nhiéu doi tugng nguoi tiéu dung wa thich béi huong
vi thom ngon, cau triuc mém x0p dic trung ciing nhu
tinh tién dung cao; nguyén liéu chinh ctia san pham
nay goém co bot, duong, chat béo va trimg [1]. Ngay
nay bén canh cac yéu cau vé chat lwong cam quan,
nguoi tiéu dung ngay cang chu trong hon vé gia tri
dinh dudong cua thyc pham, nha san xuat phai khong
ngung cai tién da dang héa san phdm nham dap tng
nhu cau ngay cang cao ctia nguoi tiéu dung. Bo sung
cac thanh phan trai cay, hat hoac rau ct trong cong
thitc ché bién sé gitip tao hwong vi moi la ciing nhu
tang gia tri dinh duong cho san pham banh nuong [2,
3,4, 5].

Nhiéu nghién ctru da cong bo, khoai lang ruot
vang ¢o6 chta cac hop chat t6t cho sitc khoe nhu
carotenoid, polyphenol, axit ascorbic va chat xo [6, 7,
8], khoai con chira nhiéu cac hop chat khang oxy hoa
nhu folate, vitamin B, C, E, K [9]. Hién cac san pham
ché bién tir nguon nong san nay van con kha han
ché; chu yéu la cac san phdm truyén thong nhu khoai
lang hap va khoai lang say. Diéu nay da khong phat
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huy hét dugc cac tiém nang kinh té von c¢é caa khoai
lang mat. Pa dang hoa cac san phadm ché bién tu
khoai lang mat la mot giai phap hiéu qua giup giai
quyét kho khan nay. Nghién cttu nay da tap trung
danh gia anh huéng ctia cac yéu t6 nhu nhiét do say
khoai lang, ty 1& phoi tron cac thanh phan nguyeén
liéu, nhiét d¢ va thoi gian nuwéng banh dén chat luong
banh muffin b6 sung bot khoai lang. Tir do xac dinh
cong thirc ché bién san phdm co6 chat luong cao vé
cam quan, gia tri dinh duéng cing nhu dam bao an
toan vé vi sinh vat.

2. VAT LIEU VA PHUONG PHAP NGHIEN CUU
2.1. Nguyen liéu, hoa chat va thiét bi

Nguyén liéu: khoai lang mat (khoai rudt vang)
duogc thu mua tai chg nong san Thi Puc, thanh pho
Ho Chi Minh. Khoai lang duoc lua chon 1a nhing ¢t
khong bi hu dap, thoi hong. Cac nguyén liéu phu nhu
bot mi, bo, bot no, duong duoc mua tai siéu thi banh
Nhiat Huong (quan Tan Phu, thanh phé Hé Chi
Minh).

Thiét bi: ti say (Memmert, Dirc), may do am
hong ngoai (Ohaus, My), can dién t¢ FX - 1200i
(Max 1.220 g, d = 0,01 g, Ohaus, My), may xay
nghién kho (QE - 500, Trung Quéc), noi hap, 1o
nuong (Aqua ATO - CRL8076, Trung Quéc), 1o vi
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vi vd mau sic khac nhau. Véi ti 1é phéi tron bot my:
bot khoai lang da chon duoc qua thi nghiém 1 1a 1:
0,3, tai nhiét d6 180°C, sau 20 phuat banh chin c6 mui
thom dac trung; mau vang sang, mém xop; tuy nhién
khi tiép tuc tang thoi gian nudng banh bit dau xuit
hién mau vang dam dén mau nau sdm, vi hoi dang do
két qua ctia phan mg Maillard va caramel hoa san
phdm bi hoa nau anh hudéng dén chat luong banh.
Banh duoc nuong trong 20 phut c6 diém yéu thich vé
cam quan cao nhat va khac biét c6 y nghia thong ke
& mitrc 5% so voi cac mau con lai.

3.5. Phan thich thanh phin héa hoc va ham
luong vi sinh vat ctia san phdm

Banh muffin c6 b sung bot khoai lang mat dat
yéu cau vé chi tiéu vi sinh vat theo Quyét dinh so

46/2007/QDb-BYT (Bang 9).
Bang 9. Chi tiéu chat hrong ctia banh muffin c6 b
sung bot khoai lang rudt vang
Chi tiéu chét luong Don vi Ham Tiéu
lwrong | chudn*
Ham luong protein g/ 100g 6,53
Ham luong lipid g / 100g 17,5
Ham luong duong téng g/100g | 21,8
Khong
Ham luong tro khong tan ,
trong HCI g/100g | p Eat
hién
To¥1g 80 vi sinh vat hiéu CFU/g 0 10°
khi
E. coli CFU/g 0 3
Clostridium perfringens CFU/g 0 10
TOJ’lg s6 nam men, nam CFU/g 0 102
moc
4. KET LUAN

Nhiét do sdy ctia phuong phap say khi néng anh
hudng co y nghia théng ké (p<0,05) dén chat luong
cam quan va ham luong ff-carotene ctia bot khoai
lang mat. Ty le phdi tron giita bot khoai lang va bot
mi cting nhu nhiét d6 va thoi gian nueong banh da
anh hudng dén chat luong cam quan cda san pham.
Banh dat chat hrong cao khi ty 1é phéi tron bt mi va
bot khoai lang mét 1a 1 : 0,5; nhiét 4o nuwéng banh la
180°C trong 20 phut. Banh thanh ph4dm dat cac yéu
cau vé chi tieu vi sinh vat theo Quyét dinh s6
46/2007/QD-BYT. Banh muffin c6 bé sung bot khoai
lang mat c6 nhiéu tiém nang trong tng dung thuc
tién, gia thanh cta banh teong déi phit hop voi nguoi
tieu dung binh dan. Ngoai ra, d€ nghién ctru duoc

hoan thién hon cén tiép tuc theo doi su bién déi vé
cam quan va vi sinh clia san phdm trong qua trinh
béo quan.
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FACTORS AFFECTING CAKE PRODUCTS WITH YELLOW SWEET POTATOES POWDER

Dam Thi Bich Phuong

Summary

Sweet potatoes have major nutrients such as protein, glucid and fats; it contain healthful antioxidant
compounds such as folate, carotenoids, vitamins B, C, E, K. The cost of fresh sweet potatoes is relatively
low, especially for tubers that are not of sufficient size, are broken during harvest. In addition, preservation
also have many difficulties in storage area and reduced quality due to dehydration, weight loss, sprouting.
Currently, in Vietnam, products processed from this agricultural product are primarily handicrafts,
rudimentary processing methods, so it is very necessary to develop new product lines to create outputs for
agricultural products, and apply technology to practical production. This research was carried out to
develop a cake supplemented with yellow sweet potato powder which have a high content of nutrients and
sensory value. The study results showed that sweet potatoes were dried at 90°C by hot drying method for
sweet potatoes starch with high B-carotene content and moisture suitable for storage. The cake is made
from ratio 1: 0.5 flour and sweet potato powder with a bhaking temperature of 180°C for 20 minutes for the
finished cake with high sensory quality as well as microbiological safety criteria.
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