HOA HOC - CONG NGHE THUC PHAM

NGHIEN CUU UNG DUNG
CARRAGEENAN THU NHAN TU
RONG SUN KAPPAPHYCUS ALVAREZII
TRONG BAO QUAN TRAI O1

® NGUYEN THI MY HUGNG - TRUGNG THI HONG VAN
- PHAM HUU THANG - LUU TRUGNG VU- HOANG THI NGQC NHGN

TOM TAT:

Nghién citu nay thyc hién trich ly carrageenan tif rong sun (Kappaphycus alvarezii) va
nghién citu ng dung d€ bdo quan §i nhim gidm sy hao hut chat kho va han ché sy xdm nhap
ciia vi khufn gay hu hdng trong qué trinh bdo quan. Carrageenan tif rong sun thu dugc bling
phuang phép trich ly v61 dung mdi nuéc cAt, ty 1& nguyén liéwdung mdi 1/40 (w/v), nhiét dd
trich ly 80°C, th&i gian trich ly 2 gid va s6 )ao trich ly 12 1, k&1 tia dung dich thu dugc bling
CaCl, 1%. Quy trinh s&n xua' carrageenan ban tinh ch€ thu dudc carrageenan dang bdt, mau
trng nga, d6 min déng nhat, hiéu suat thu héi dat 65,96% véi rong khd c6 dé 4m 9,21%.
Dung dich st dung 1am mang béo quin 12 h&n hgp gbm carrageenan, kali sorbat, glycerol,
polyethylene glycol 6000, ty 18 hdn hop/ dung mbi nude cat fa 1/40w/v. Hdn hop duge khugy
i gia nhigt & 80°C trong 30 phit sau d6 d€ ngudi. Miu i duge thu hoach tai vudn thude xa
Tan An, huyén Vinh Ciu, tinh B8ng Nai, §i dugc ri¥a sach va dé réo, sau d6 nhing vio dung
dich v d€ rso. Miu 6i dugc d€ trong diéu kién thudng tai phong thi nghiém dé khio sat sy
hao hut ch&t kho va sy hu hdng gilta miu thi nghiém v miu d8i chitng trong 15 ngay.

T khéa: Carrageenan, 8i, rong sun.

1. Gi6i thiéu

Viéc kéo dai th8i gian bdo quan trdi cdy sau thu
hoach 13 v&n dé rat cin thi€t dé nang cao gié tn
lunh 1€ clia cdy (rdng va loi nhudn cia ndng dén.
Mic dit mt s6 trés cdy c6 16p sap bé mat dé ty bdo
vé nhung ching vin bi mat nuéc, sy hd hip ting
din d€n trong lugng gidm. Ngdy cang c6 ohidu
cong trinh nghién ctiu kéo dat thii gian bdo quin

trai ciy theo nhiéu hudng khac nhau. M6t trong
nhirng bién phip dugc quan tdm va sir dung réng rai
do 1a st dung 16p phd hay mang bao an duge. LSp
mang bao dugc sir dung trén nhidu loai thyc pham,
bao gdm rai cdy, rau qua, thit, chocolate, keo, céc
sdn phfim banh [1). Cdc chiic ning cd ban cfia 16p
phi #n duge phy thude vao dic tinh cda vat liéu 1ao
mang duoc sif dung. Hién nay, vat liéu tao ming
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bao thudng sir dung la polysacaril, protein va lipit.
Mang bao chinh la nhiing rio cdn 46 4m 18t cho cic
Joai trdi cAy cin bdo quan, vin chuyén phin
phéi xa.

Carrageenan - polysaccharide cia galactose -
galactan, ngodj mach polysaccharide chinh con c6
cdc nhém sulfat duge gin vao nhitng vi tri khdc
nhau, vi vy né la cdc galactan sunfat. Céng dung
clia carrageenan dugc bi&t dén d6 12 nhd khi ning
tao khdi ddng nhit 8n dinh, tao do bén gel, tao khd
ning k&t dinh vi tao 9 nhdt cao.

Sy k&t hgp cia Carrageenan, glycerol va
polyethylene glycol 6000 ¢6 thé gitip tao mét Iop
mang d€ han ché sy mat nudc 1Y cic nguyén liéu.
Glycerol, polyethylene glycol 6000, kali sorbat
dugc b8 sung nhim muc dich 120 c&u tnic cho
ming, tang db giif Am vi 1am cho mang c6 tinh cim
quan hon [2]. 6i (Psidium guajava) 1 lodi cdy an
qué 1au ndm, lhuoc ho dao kim nudng ¢ ngudn
gdc tif Brazil. i chiia nhidu chat xa, vitamin C,
A, k&m, kali v mangan cé tdc dung lam dep, chifa
bénh va tang cuing he thdng mién dich cia cd thé...
Tuy nhién, th8i gian bdo quin ngdn gy bat 1gi cho
qud trinh vin chuyén va phan phéi. Trong bai bdo
niy trinh bay nghién cttu vé khi ning st dung
ming boc duge tao tir carrageenen dé kéo dai thai
gian bio quin &i.

2. Vit li¢u va phuong phip

2.1. Vit licu

Bi: dude thu mua tai vudn & 4p 3, xa Tan An,
huyén Vinh Ciru, tinh Péng Nar.

Glycerol 99.95%, polyethyleneglycol 6000
99.95% (Merk), kali sorbat 99% (Viét Nam).

2.2. Phuong phdp nghién citu

2.2.1. Qud trink trich ly carrageenan tit rong sun

Cin 200g méu (1inh theo chdt kho) da tich tap
chat, ngam trong dung dich NaOH 3% d€ loai tap,
ty 1¢ rong/ dung dich NaOH 1/30 (w/v), thdi gian
30 phiit, trung hoa bliing HCl 1% dén pH=7, lgc thu
ba, sdy d€ bay hé1 nudc d 60°C rdi trich ly bing
nudc véi t{ 1é co chﬁ'l/dung mét 1a 1/40 (w/v). Sau
dé, thue hién trich ly carrageenan trong 2 gig &
nhiét d6 80°C (trich ly 1 1an), dich chiét thu dwge
dem loc néng d€ thu 13y dich, tGa gel bing CaCl,
1%, cip dong qua dém, ri déng 19¢ thu gel, sdy
gel & nhiét do 60°C dudc carrageenan miéng, xay
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nhuyén thu dudc carrageenan dang bdt, mau tring
nga, 46 min ddng nhal.

2.2.2. Xit Iy nguyén liéu o

o) duge hditat vudn, hdi cdng mot czy cing dd
chin, kich thudc tvdng duong nhau. Si khong bi
sdu, khong c6 diu hiéu hu hai hay v€t hu hdng do
c6n trung nao. Gi sau hdi duge rira sach va lau khé
trude khi bdo quin.

2.2.3. Khdo sd1 qud trinh tgo dung dich bdo
qudn

2.2.3.1. Khéo sdr dnh hudng ciia khoi hang
carragenan dén quad trinh tao dich bdo quén

Ti€n hanh can glycerol (0.075g), polyethylene
glycol 6000 (0.075g), ndng do dung dich kali sorbat
(0.1%) va carrageenan (khao sét & cdc khéi ligng
0.1g, 0,2g, 0,3g, 0,4g, 0,5g). Ty 1& co chil/ dung
mbi 1a 1740 (w/v), dung mbi sit dung dung dich kali
sorbat. Thyc hign gia nhiét & 80°C (c6 khudy r)
trong 30 phut rdi Jam ngudi & nhiét dd phong. Tién
hanh kiém tra khd niing nhiing cba dich bdo quin.

2.2.3.2. Khdo sdr dnh hudng cia khoi lugng
glycerol

Tién banh can polyethylene glycol 6000
(0.075g), ndng dd dung dich kali sorbat (0.1%),
carrageenan (k€t qud thi nghiém 2.2.3.1) vd
glycerol (khdo sit 8 céc khdi lugng 0,025g, 0,05,
0,075g, 0,1g, 0.125g). Ty 1& cd chal/ dung méi 1a
1/40 (w/v), dung mér st dung Ja dung dich kali
sorbat. Thuc hién gia nhiét & 80°C (c6 khuiy r)
trong 30 phdt rdi lam ngudi & nhiét dd phong. Tién
hanh ki€m tra kha nang nhiing ciia dich bio quan.

2.2.3.3. Khdo sdt dnh hdng ciia khéi higng
polyethylene glycol 6000

Ti€n hanh cén glycerol (k€1 qui thi nghiém
2.2.3.2), carrageenan (k&t qué thi nghiém 2.2.3.1),
kali sorbat (0.1%) va polyethylene glycol 6000
(khéo st & cdc khéi lugng 0,025g, 0,05g. 0,075g,
0,1g, 0.125g). Ty 1€ cd chit/ dung méi ia 1/40
(w/v), dung m6i st dung 12 dung dich kali sorbat.
Thuyc hién gia nhiét § 80°C (c6 khudy wir) trong 30
phiit 1éi 1am ngudi & nhiét 6 phong. Tién hanh
ki€m tra khd niing nhing cia dich bdo quin.

2.2.3.4. Khiio st dnh hidng ciia néng 4 kali
sorbat

Ti€n hianh cin carrageenan (két qud thi
nghig¢m 2.2.3.1). glycerol (k&€ qud thi nghiém
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2.2.3.2), polyethylene glycol 6000 (két qua thi
nghiém 2.2.3.3), va néng d6 dung dich kali sorbat
(khao s4t & cdc nbog 4o 0,025%, 0,05%, 0,075%,
0,01%, 0,125%). T§ 1€ cd chaV/ dung méi 1a 1/40
(w/v). Thye hién gia nhiét & 80°C (c6 khudy )
trong 30 phit rdi 1am ngudi & nhiét 49 phong.
Tién hanh ki€m tra khd nang nhing cda dich
bo quin.

2.2.4. Khéo sdt sut hao hut kh6'i luong trong qud
trinh bdo qudn 81

Kh8i lugng carrageenan (k&t qud thi nghi¢m
2.2.3.1), khdi Jugng glycerol (k€ qua thi nghiém
2.2.3.2). khdi lugng polyethylene glycol 6000 (ké&t
qud thi nghiém 2.2.3.3), néng 46 dung dich kali
sorbat (k&t qua thi nghiém 2.2.3.4). Ty & cd chat/
dung mdi 13 1/40 (wiv), khudly tir gia nhiét & 80°C,
30 phuit. Sau 46 miu dudc A€ ngudi & didu kién
thudng. Ti€n hanh nhing 9 miu qui 8i véi dich
carrageenan d3 ngudi, 3 mau qud &1 déi ching.
M1 ngdy ti€n hanh ddnh g14 mic db hao hyt khdi
lugng va su hu héng.

2.3. Phutong phdp xit Iy sd'ligu

Céc thi nghém duge lip lai 3 14n, k&t qua dudc
xi I v6i phadn mém Microsoft Excel 2013, sy khéc
biét vi chon c4c thong 6 phit hop dua rén két qua
phén tich ciia phdn mém IBM SPSS Statistics 20.
K&t qua dudc urinh bay dudi dang gié tri trung binh
+ sai s6.

3. Két qud va thdo ludn

3.1 Anh huong cia caragenan, glycerol,
polyetylenglycol dén tao dung dich bdo quan

Nhirng 16p mang (thugng duge ddng ngay nay
duge sén xudt bing vat li€u sinh hoc nhv protein,
lipit va polysacarit. Khi cdc thanh phin nay dugc
ket hp, chiing ¢ thé trong tic vat ly, héa hoc va

¢6 thé tao thanh ming hoic 16p phit véi céc diic
tinh dugc cai thié {3]. Hanisah M. H. va cdng su
43 k&t hop carrageenan va glycerol d€ (ao nén
16p mang bdo quan hiéu qui vdi k€L qua két hgp
t8i wu 1a carrageenan 0.78% (w/v), glycerol
0.85% (wiv) [4).

K€U qua thuc hién trich ly carrageenan t¥ rong
sun (46 4m 9.21%) thu dugc carrageenan dang bt
v4i hiéu suat thu hdi dat 65.96%.

3.1.1. Anh hudng cia carrageenan

Anh hudng tryc uép cia carrageenan dé&n khi
ndng nhdng 8i cia dung dich bio quin duge thé
hién qua Béng 1.

Tir Béng 1, v6i khdl luong carrageenan 0,1g (thi
nghi¢m 1), 0.2g (thi nghiém 2), dung dich cdn §
trang théi 18ng, d& dang nhiing nhung luong dich
bam vio qua 3i it, khong ddng ddu. Khi tang khé
lugng carrageenan tir 0,4g (thi nghuiém 4), 0,5g (thi
nghiém 5), dung dich rd nén qué dic, khong phd hgp
cho viéc nhiing, Véi khdi luigng carrageenan 13 0,3g,
dung dich cé @8 sét vira di, fuong dich bam vio &i
déng déu. Nhu vay, khdi luong 0,3g carrageenan
duoc str dung cho c4c thi nghiém té&p theo.

3.2.2. Anh hiténg cia glycerol

Anb hudng cia khdi ugng glycerol dén kha
ning tao dung dich bio quén 81 duge trinh bay &
Béng 2.

D6 nhét ciia dung dich thay a8i khi khdi lugng
glycerol thay d8i (Bang 2). Kh&i lugng glycerol
tang tY 0,025g d&n 0,075g, dung dich c6 d6 sét ting
ddn, v6i kh6i lugng glycerol 0,075g, 0.1g, 0,125g
thi 46 séLciia dung dich viva phat, 81 sau khi nhiing
duoc phi mét 1dp dich viva phai, ddng déu, dd bim
dinh 1&n bé mit 81 cao, khong cé hién tugng tan
chiy dung dich. Nhu viy, d€ tiét kiém nguyén hiéu

Béng 1. Anh hudng ciia carrageenan dén qud Irinh tgo dung dich bdo quén

Thi Khél lugng
carrageenan

Nhan xét vé dung djch (nhiét a9 thudng)

0,19 Dung dich lodng, dng ty kém, khong c6 kha nang két dinh

0,29 Dung dich hai sét, b4t ddu co kha nang két dinh nhung hoi y&u

Dung dich sét vita do, bdm dinh tt & nhiét do thuéng, phén t lién két chit ché, dd bén cao

1
2
3 | 03 |
4 | o04g | Dungdichhoidic

Dung dich qua déc, cdn gia nhigt cao 48 bao quan thuc phAm nén s& anh hudng dén tinh chat

5 0.5 san phdm
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Bdng 2. Anh hudng clia khéi lugng glycerol dén qua trinh tao dung dich béo quén

Thi nghiém | Khél lugng glycerol Nhan xét vé dung djch (nhiét 48 thudng)
1 0,025g Dung dich c6 dé sét thap, dong tu kém, kha nang két dinh yéu
2 0,059 B Dung dich c6 dé sét thap, dong tu kém, kha nang két dinh yéu
3 0,0759 Dung dich c6 d sét vila phdi, phan 1l lién két chat ché, dg bén cao, két dinh tét
4 - 0.1g Dung dich ¢6 d6 sét viia phai, phan Ul lién két chat ché, dé bén cao, két dinh t6t
j 5 . 0,125g Dung dich ¢6 do sét viia phai, phan tU lién két chiit ché, dd bén cao, két dinh t6t

thém vio trong qud trinh tao mang, vi (a0 diéu
kién thudn 1gi nhat cho viéc nhing i thi kh6i
lugng glycerol cin thém vao 0,075g 1a thich hgp
nhit. Khéi lvgng nay dude st dung trong cic
nghién citu i€p theo.

3.2.3 Anh hudng ciia polyethylen glycol 6000

Anh hudng ca kh6i lugng polyethylene glycol
6000 dén khi ning tao dung dich bao quan 8i duge
trinh bay & Bing 3.

Dé nhdt ciia dung dich thay dgi khi khéi lvgng
polyethylene glycol 6000 thay d8i (Bang 3). Khdi
lugng polyethylene glycol 6000 tang tiy 0,025g
d&n 0,075g, dung dich c6 46 sét ting din, véi khai
lugng polyethylene glycol 6000 1a 0,075g, 0.1g,
0,125g thi d6 sét cda dung dich vira phii, 8i sau

khi nhing dugc phii mét 16p dich viva phéi, déng
déu, d6 b&m dinh 1én b& mat 61 cao. Nhu vay, dé
(i€t kiém nguyén liéu thém vao trong qué trinh 130
mang, v2 tao diéu kién thuin 1gi nha't cho viéc
nhiing 8i thi kh§i lugng polyethylene glycol 6000
cén thém vao 0,075¢ 14 thich hgp nhat. Khdi higng
nay dudc st dung trong cdc nghién cu ti€p theo.

3.2.4. Anh hudng ciia ndng dg kali sorbat

Anh hudng ciia néng 45 kali sorbat dén kha
ning tao dung dich bdo quin t6m dugc (rinh bay 8
Bing 4.

Két qud & Bing 4 cho thiy 4 nhét cha dung dich
thay d8i khi ndng 40 kali sorbat thay d&i. Do nhét
clia dung dich ting din Y thi nghiém 1 d€n thi 4 va
gidm din tr thi nghiém 4 dén thf nghiém 5. & cic

Béng 3. Anh hudng ciia khéi Iugng polyethylene glycol 6000 d&n qud frinh

tgo dung dich bdo quan

ng-::e'm Kngi It;;;;roggowsne Nhén xét vé dung djch (nhiét a6 thuéng)

1 0,025 Dung dich lodng, dong tu kém, khong c6 kha nang két dinh

2 0,050g Dung dich lodng, ddng tu kém, khong c6 kha nang két dinh

3 0,075g Dung dich c6 db sét visa phai, phan tf lién k&t chit ché, db bén cao, két dinh 16t
| 4 0,100g I Dung dich ¢6 40 sét vira phar, phan (U lién k&t chit ché, do ban cao, két dinh t6t
B 0,125¢ | Dung dich hai sét

|

Bdng 4. Anh hudng cla néng dé kali sorbat d&n qua trinh tgo dung dich bdo qudn

Thi nghiém | Néng d9 kali sorbat Nhén xét vé dung dich (nhiét 89 thudng)
1 0,025% Dung dich loang, dong ty kém, khdng cd kha nang két dinh
2 0,050% Dung dich loang, dong tu kém, khdng ¢4 kha nang két dinh
3 0,075% Dung dich ¢b dd sét vita phai, phan 1 lién két chat ché, dg bén cao, két dinh t6t
4 0,100% Dung dich ¢6 d§ sét vita phdi, phan 1t lién két chit ché, dé bén cao, két dinh t6t
5 0,125% | Dung dich hai sét
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néng db kali sorbat 0,025% (thi nghiém 1), 0,05%
(thi nghiém 2). 0,075% (thi nghiém 3), dung dich
khong bém dinh trén b& mat qué di ddng déu, ndng
dd kali sorbat 0,1% (thi nghiém 4) dung dich nhét
vi}a phéi, 4 bdm dinh I&n bé& mat 8i cao, khong c6
hién fugng tan chdy dung dich. @ ndng do kali sorbat
0,125% (thf nghiém 5) dung dich hoi nga vang va do
nhét gidm, khé ndng bam dinh trén b& mat Si thap.
Nhu vay, d€ (i€t kiem nguyén liéu thém vio ong
qué ainh tgo mAng VA t20 diéu kién thuan Igi nhat
cho viéc nhdng i, ndng d6 kali sorbat 0,1% dugc lya
choncho cde thi nghiém tép theo.

3.3. Anh huéng ciia dung dich bio quin dén s
hao hut khét higng ciia i

Thi nghiém dudc 14p lai 3 1n v6i méi lin bao
gbm 3 mAu d&i chitng va 9 mdu ddng d€ bio quin,
k&t qud chon ra dya trén trung binh hu héng tir cée
|4n thi nghiém thu dudc bdng dédnh gid mitc dé hao
hut vé khéi lvgng cho thiy miu d6i ching khéi
hf.qng hao hyt nhiéu hon so véi mAu bio quan gip
1-13 tan. (Hinh 1).

Sau thdi gian bdo quén 1a 15 ngay, khdi lugng
m3u 8i dai ching gidm 34,82% so v6i khdi lugng
ban ddu. Trong khi d6, mdu thi nghiém chi gidm
17.33%. So sénh sy m&t mat khd1 lugng nay cho
thiy miu nhing dung dich carrageenan gidm
17,49% so véi miu d8i ching. (Hinh 2; 3)

Sy khac biét ddng k€ ctia mAu §i 81 ching va
miu &i duge phd carragenan dugc ghi nhian méi

Hinh 2: Sy bién déi #7 ngay 1 dén ngdy 15 cia

"o

Ngdy 1 Ngay 3 Ngay 5 Ngay 7

Hinh 1: Sy hao hyt khéi Iugn,
phu ca"ageenan va mau
theo théi gian

“M

0 - - . B
12345678 910111213141516
Théi man bao quan (npiv)

cla méu 61
i déi ching

—e—Miuddichimg —e—Miu phi carageenan |

ngay trong khodng thi gian 15 ngdy. So véi mau
thi nghiém, miu d6i ching cé d&u hiéu hu héng
sém hon mic dd duge bdo quin trong cing didu
kién nhigt d§, 36 4m. Bt ddu ur ngdy thit 7, v8
cta miu 8i d6i ching di ngd vang, qud bj mém,
d&i vdi mau duge phil carrageenan vin giit dugc
18p v4 xanh béng, qud cdn citng cho dén ngay thit
15 m&i bt ddu xuat én diu hiéu hu hong. Lép
phii carrageenan gitip duy tri chit Iugng qud 6i han
8 ngay so vdi miu ddi ching. Sy khic biét rén cé
thé duge ly gidi: carrageenan 1a mot chdt o 4o
bén gel, tao khd ning k&t dinh nén di tao ra mot
16p mang bdo vé nhiam ngiin cAn sy thodt hoi nuée

qud 61 khéng nhing dung dich bdo qudn

€ile

Ngay 9 Ngay 11 Ngay 13 Ngay 15

Kinh 3. Sy bién d6i 17 ngay 1 dén ngay 15 cla qué 6i nhing dung dich bdo quén

iy

Ngay 3

Ngay 5 Ngay 7

(1 [

Ngéy 15

Ngay 9 Ngay 11 Ngay 13
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1 qud tir d6 sy gidm khai lugng bi han ch&. DG vai
loai qui mong nudc nhu 8i, th d6 14 mdi truding
cho vi sinh vat phdt trién vi gy hw héng. Tuy
nhién, carrageenan ciing v6i sy k€t hgp ciia kali
sorbat vi glycerol, polyethylene glycol 6000 da
gilip tao ra mét 16p mang ngdn cdn vi sinh vat gdy
huthéng bam trén bé mat khéng thé xam nhép vao
bén trong 6.

4, K&t lugn

K& qud nghién cifu chi ra cdc diéu kién cda
qué trinh trich ly carrageenan tif rong sun thu duge
bing phudng phép trich ly: dung méi nude cit, ty
1& dung mdi 1/40 (w/v), nhiét d¢ trich ly 80°C, thai
gian trich ly 2 gid va s& 1an trich ly 13 1, tda dung
djch thu duge b'ﬁng CaCl2 1%. Hiéu qua trich ly 12

Léi edm on:

ddng k€. K& qui cho thiy &i dugc phi
carrgeenan ¢6 sy hao hut khéi lugng thap hon so
vgi 8i khdng duge phi carrageenan. H8n hgp
dung djch carrageenan:glycerol: polyethylene
glycol 6000 k&t hgp v4i nhau dd ngan chin qud
trinh thodt hoi nudc vA han ch€ qud trinh xam
nhip cda vi sinh vit gdy hu hdng nhd d6 duy i
chat lugng qua 8i d€n ngdy (thit 15 rong khi mu
d61 chitng chi d&n ngay thi 7 da bdt ddu hu héng,
Nghién cifu nay 13 bu6c ddu trong qud trinh khai
th4c carrageenan (¥ rong sun va tng dung
carrageenan viao mot budc (i€n mdi 1a gidi quyét
van d& bio quin 8i dugc tuai 14u hon, hudng dén
gid tri 0 16n vé miat kinh t& § céc ving phat trién
néng nghiép ®

Nghién citu nay do Truomg Pai hoc Cong nghigp Thue phdm Thanh phé H6 Chi Minh béo trg

va c¢dp kinh phi theo Hop dong s& 137/HP-DCT.
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USING CARRAGEENAN OBTAINED FROM KAPPAPHYCUS
ALVAREZII TO REDUCE DRY-MATTER LOSS DURING THE
PRESERVATION OF FROZENED GUAVA FRUIT
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® Master. HOANG THI NGOC NHON
Faculty of Food Technology,
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ABSTRACT:

This study carried out the extraction of carrageenan from Kappaphycus alvarezii agla and
used it to preserv guava fruit to reduce the dry-matter loss in the process of preserviion. The
selected extration conditions were distilled water, pH7, the ratio of material/solvent 1/40 (w/v)
at 80°C, 2 hours, 1% CaCl, for the precipitation. The processing of semi-refined carrageenan
obtained carrageenan powder (ivory white and uniform smoothness) with the recovery yield of
65.96% and the moisture content of 9.21%. The solution used for preservation was a mixture of
0.3g carrageenan, 0.075g glycerol, 0.075g polyethylene glycol 400 and the ratio of the mixture
and distill water was at 1/40 (w/w). The mixture was stirred from healing at 80°C for 30
minutes. Guava fruit were harvested in a farm at Tan An village, Vinh Cuu distnct, Dong Nai
province. The fruit was washed and drained then dipped in solution and drained. Guava fruit
were kept under normal laboratory conditions 1o investigate the dry-matter loss and spoilage
between the samples and the controlled samples for 15 days.

Keywords: Carrageenan, Kappaphycus alvarezii, guava fiuit.
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