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TOM TAT

Xtr li con etylic trong qua trinh rdm chin & nhiét dé cao dwoc coi la mét trong cac bién phap khir
chat hiéu qua cho qua héng. Tuy nhién, etanol la chat trc ché chin mét s6 loai qua c6 hé hap dét bién
con nhiét do cao lai trc ché qua trinh sinh tdng hop carotenoid. Vi vay, viéc xac dinh diéu kién rdm chin
dé cai thién chét lwong qua hdng Nhan Hau da dwoc thwe hién. Qua sau khi thu hoach, Iwa chon, phan
loai va chdm cuéng bing dung dich ethrel, dwoc bé tri vao 8 cong thirc thi nghiém twong (rng v&i 4 ché
do nhiét 12 25°C, nhiét d6 phong (27  3°C), 40°C trong subt qua trinh chin va 40°C trong 20 h, m&i ché do
nay lai ¢6 2 hinh thirc: xtr li etanol véi liéu lwgng 2ml cho 1 kg qua va khong xtr li etanol.

Tai cac diéu kién ram chin khac nhau, ham Iwgng chét kho téng s6, chat rin hoa tan, tanin hoa
tan va vitamin C trong qua héng Nhan Hau déu giam manh, con ham lwgng carotenoid tong sé thi lai
ting Ién dang ké. Sinh tdng hop carotenoid trong qua héng ram & 40°C ciing bij trc ché do do téc do
tang ham lwong carotenoid tdng sé & nhiét do nay la nhoé nhét, tuy nhién tac dung nay khong con khi
th&i gian ram chin & 40°C dwoc rut ngan lai 1a 20 h. Nhiét d6 téi wu cho sinh téng hop carotenoid téng
s6 la 25°C. Qua dwoc xi li etanol c6 ham lwong tanin hoa tan giam manh hon nhirng qua khong dwoc
xt li, qua hau nhw khéng chat. Diéu kién rAm chin dé qua hong Nhan Hau dat chét lwong tét nhat la
rim & nhiét do 40°C trong 20 h két hop v&i xtr ly etanol vé&i liéu lwong 2ml cho 1 kg qua.

Tir khéa: Con etylic, nhiét dé rAm chin, qua héng Nhan Hau, thanh phan héa hoc chinh.

SUMMARY

One of the successful deastringency methods for persimmon is exposing them to ethanol
vapour at high temperature during ripening process. However, ethanol was reported as ripening
inhibitor of some climacteric fruits and high temperature caused adverse effect on carotenoid
biosynthesis. Therefore, this experiment was conducted to find out a ripening condition in which
persimmon quality is improved. Fruits were picked at maturity in August 2007. They were sorted,
treated with ethrel solution then divided into 4 lots: one was kept at ripening temperature of 25°C, the
second at room temperature (27  3°C), the third at 40°C until fruit ripen and the last at 40°C for only
20h. Each of these 4 lots was separated into 2 batches: one exposed to ethanol vapor (2ml/kg fruit),
another was non treated. The main fruit chemical contents, which were analyzed before and during
ripening, are dry matter, total soluble solids, soluble tannin, vitamin C and total carotenoid.

At different ripening conditions, content of dry matter, total soluble solid, vitamin C, soluble
tannin were markedly decreased while total carotenoid content was increased. High ripening
temperature of 40°C showed adverse effect on carotenoid biosynthesis. In consequence, the rate of
total carotenoid content was minimal. This effect was overcome when persimmon fruits were hung at
40°C for only 20 hours. Optimum temperature for persimmon carotenoid biosynthesis was 25°C.
During exposure to ethanol vapour, soluble tannin was polymerized by acetaldehyde to form insoluble
compound that was not astringent. The incubation at 40°C for 20 hours and ethanol treatment (2ml/kg)
appeared to be optimum ripening conditions for Nhanhau persimmon.

Key words: persimmon fruit, Nhanhau variety, ripening, temperature, ethanol, chemical contents.
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Anh hwéng cla diéu kién rAm chin t&i mot sé thanh phan héa hoc chinh...

1. DAT VAN DE

Qua héng ddé (Diopyros kaki T.) ngoai vai
tro 14 ngudn cung cap chit xo, dudng, vitamin
C, provitamin A tuyét voi cho con ngudi thi
con ¢ tac dung phong ngira mét s6 bénh nhu
cao huyét ap, tim mach.... Lép phan tring
bén ngoai qua hdéng siy cé chiia dudng manit
dung chita dau va khé c6 hong. Ngoai ra,
tanin hong tit 1au da dudc ding hé gidy hay
vai dé vé tranh dan gian, mét s§ ving con
dung né dé xi ly d6 my nghé. Tai Nhat Ban,
tanin héng duge dung trong cong nghé i men
rugu, bia ... (Pham Vin Con, 2005).

Thanh phan hoa hoc trong qua héng phu
thudc vao giéng, diéu kién cham séc, diéu
kién méi trudng.... va dic biét 1a diéu kién
rdm chin sau thu hoach. Trong qua trinh
chin, su chuyén hoa giiia cac thanh phan hoa
hoc dién ra manh mé lam cho qua cé vi ngot,
mau sic va miii thom déc trung. Tuy nhién,
do qua hong c6 chita lugng tanin hoa tan cao,
giy nén vi chat ngay ca khi qua d& chin
hoan toan nén viéc md rong thi trudng tiéu
thu cho loai qua nay gép nhiéu khé khan.

O nhiéu nudc trén thé giéi, viec xac dinh
cac diéu kién r&m chin t6i vu dé cai thién
chat lugng cho qua héng da duge thuc hién &
qui mé thuong mai. O Viét Nam, Tran Thi
Lan Huong va cs. (2006) ciing da thi nghiém
rdm héng Thach That & nhiét d6 cao két hop
x0 1y con va da thu duge két qua kha quan,
vi chat giam. Tuy nhién, cac giong héng khac
nhau c6 phan @ing khong giong nhau trong
cting mét diéu kién rdm chin. O Nhat Ban,
Kato (1990) va Shimomura (1997) da théng
bao viéc xt 1y cbn etylic két hgp véi nhiét do

da 1am giam vi chat cho giong héng Monpei
nhung lai it ¢6 tac dung véi cac giéng héng
khac (Yamada et al., 2001).

Mait khac, véi nhiéu loai qua nhu muép
déng, ca chua... khi chin & diéu kién méi
truong c6 nhiét d6 16n hon 30°C thi sinh téng
hgp lycopen néi riéng va carotenoid noéi
chung bi tic ché, qua sé& khong c6 mau doé dic
trung (T. Lan Huong Tran et al., 1999; Yang
et al., 1990).

Nghién ctiu nay dudc tién hanh nhiam
tim hiéu anh hudng cta diéu kién r&m chin
(nhiét d6 va etanol) dén mot s6 thanh phan
héa hoc cé6 anh hudng quyét dinh dén chat
lugng qua héng Nhan Hau dé ¢6 co s dé xuét
quy trinh ram chin thich hgp cho loai qua nay.

2. VAT LIEU VA PHUONG PHAP
NGHIEN CUU

Qua hong Nhan Hau duge mua tai thén
Doan Két, xa& Tan Quang, huyén Luc Ngan,
tinh Béc Giang vao cudi thang 8 dau thang 9
nim 2007. Qua c6 hinh tru tron, mau xanh
vang, c6 tit 0- 4 hat, kich thude va mau sic
qua tuong d6i déng déu, loai bé nhiing qua
bam giap hay sdu bénh. 0 phong thi nghiém,
qua dudc ria biing nude sach, dé rao roi duge
chdm cudng bing dung dich ethrel 40%, sau
d6 xép vao cac khay nhua theo ting 1ép,
cudng qua quay vao nhau, trong mdéi khay
nhya dat mét chén st (2 cm), bén ngoai khay
duge bao bang tui PE 0,06 mm, budc chit
miéng tdi bing day chun trong cac diéu kién
nhiét d6 khac nhau (Bang 1). Sau 2h, qua
duge xt 1y con bang cach ding xylanh tiém
loai 20 ml bom vao chén st dat trong khay.

Bang 1. B6 tri thi nghiém ram chin héng

Céng thirc thi nghiém (2Xr:| /'; iﬁ?ﬂé) Nhigt d(%é?m chin  Thoi gian xt If nhiét
cT1 Khong
CcT2 Co 25
CT3 Khoéng Nhiét a6 phong Trong subt qua trinh
CT4 Co (27 £ 3) ram chin
CcT5 Khong
CT6 Co 40
CcT7 Khong 20h
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Thoi gian tir khi thu hoach cho dén khi
bé tri thi nghiém khéng qua 24 gid. Mbi cong
thiic ¢6 5 14an ldp lai, mdi 14n 1ap gom 40 qua.

Céc thanh phéan héa hoc chinh trong qua
bao gdm ch&t khé téng s6, chit rin hoa tan,
tanin hoa tan, vitamin C va carotenoid tong
s6 da dugc xac dinh. Trong dé ham lugng chat
khé téng s6 (% CT) duge x4c dinh bing
phuong phap sdy dén khoi lugng khong déi,
chét rin hoa tan dude do bing chiét quang k&
dién t, ham lugng tanin hoa tan (% CT) dugc
xac dinh bing phuong phap Leventhal, ham
Iugng vitamin C (mg% CT) bing 2,6
diclophenolinophenol - DPIP (TCVN 6427 - 2:
1998), ham lugng carotenoid téng s& (g% CT)
bing séc ky 16ng cao ap hiéu ning cao - HPLC
(AOAC 1991, Lé Hung Diing va cs., 2004).

3. KET QUA NGHIEN CUU VA THAO
LUAN

3.1. Chat kho tong s6

Chét khé téng s6 (CKTS) trong qua bao
gom gluxit, acid hiiu cd, cdc vitamin, chit
khoang, tanin... Trong qua trinh r4m chin,
ham lugng chat khé ctia cac loai qua déu
giam. Su giam nay 1a khong thé tranh khéi va
chti y&u 1a do qua trinh ho hap. Dién bién ti 1&
giam ham lugng CKTS & bang 1 cho thay ham
lugng CKTS ctia qua 6 tat ca cac cong thiic thi
nghiém déu gidm, tuy nhién § cac diéu kién
ram chin khac nhau thi ti 1& giam CKTS khac
nhau: qua rdm chin ¢ nhiét d6 phong, khong
xt 1y etanol (CT3) c6 ti 1é gidm nhiéu nhat

(28,25%), qua rdm & nhiét do 40°C c6 xt ly
etanol (CT8) giam it nhat (14,63%). Su tang
nhiét do ty 1é thuan véi su giam ham lugng
CKTS, nguyén nhan dugc cho 1a do khi nhiét
do6 tang, cuong do ho hap tang.

Xt 1y nhiét trong thoi gian cang dai thi
ty 1é giam chét kho téng s6 cang cao. O cung
nhiét d6 ram chin 14 40°C nhung ti 1& giam
CKTS cua qua gifi 6 nhiét d6 nay trong sudt
thoi gian r&m chin va gitt trong 20 h 1an ludt
1a 26,44% va 23,42% véi nhiing qua khong
Xt 1y etanol va 16,13% va 14,63% vé6i nhiing
qua xu ly etanol.

Nhiing qua duge xi 1y etanol c6 ty 1é
giam CKTS it hon dang ké so véi qua khong
dugc xt 1y etanol, su khac biét nay 1a c6 y
théng ké & mtc tin cay 1a 95%.

3.2. Téng lugng chat rin hoa tan (°Bx)

ChA&t rin hoa tan (CRHT) trong qua hong
bao gébm dudng, tanin hoa tan, vitamin, cac
hgp chat pectic. Trong qué trinh chin, mot
loat cac bién d6i hoa sinh dién ra nhu tinh bot
bi thuy phan thanh dudng va cac chit c6 khoi
lugng phan tt nhé hon, sucrose bi chuyén hoa
thanh glucose va fructose, protopectin thanh
pectin hay tanin hoa tan chuyén thanh cac
chat khong hoa tan, ngoai ra con c6 cac hoat
dong sinh 1f nhu ho hap, sdn sinh ra etylen,
cac qua trinh vat Iy nhu su bay hdi nuée, sy
sinh nhiét... Do d6, téng lugng CRHT cta qua
s& thay d6i trong sudt qua trinh chin, tuy
nhién miic d6 thay d6i nhiéu hay it phu thude
vao diéu kién ram chin.

Bang 2. Dién bién ty 1é giam ham lugng chat khé tong sé (%)

cT Thoi gian rAm chin (ngay) LSD

2 4 5 6 (5%)
CT1 17,80 26,18 - - 3,21
CT2 7,84 15,63 - - 5,51
CT3 18,14 28,25 - - 5,93
CT4 6,34 18,62 - - 7,64
CT5 17,97 26,44 27,00 27,60 5,51
CT6 2,27 16,13 22,97 - 4,33
CT7 14,07 23,42 - - 6,48
CT8 7,14 14,63 - - 5,20

LSD (5%) 4,23 4,04 3,63 - -

Ghi chii: Déu “-” khong xac dinh dwoc gia tri
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Hinh 1. Dién bién ty 1¢ giam tong luong chat rin hoa tan (%)

Trong qua trinh chin, ham lugng CRHT
4 tat ca cac cong thtc thi nghiém (CTTN)
déu gidm tuy nhién véi ti 1&é khac nhau (Hinh
1). C6 2 nguyén nhan chinh giy nén sy giam
ham lugng CRHT trong qua héng 1a dudng
trong qua dugc st dung lam nguyén liéu cho
hoat déng hd hap va tanin hoa tan bi chuyén
thanh dang khéng hoa tan. Qua héng thuoc
nhém qua c6 ho hap dot bién, khi chin cudng
d6 ho hap tang rat manh, mot lugng 16n céc
chat hitu co chu yéu la cac loai duong da
duge st dung dé tao ra nang lugng cung cip
cho cac hoat dong séng ctia qua sau thu
hoach. Qua héng xanh c¢é chtta moét lugng
tanin hoa tan 16n.

Ti 1& giam ham lugng CRHT khac nhau
4 cac diéu kién rdm chin khac nhau. Tuy
nhién chiéu huéng bién déi gan tuong tu nhu
ham lugng chat kho tong s6. Qua ram 6 40°C
trong sudt thdi gian chin, khéng xi 1y etanol
(CT5) cb ty 1& gidam lugng CRHT nhiéu nhat
(40,27%), qua 6 CTS, cling raAm & 40°C nhung
trong 20h va c6 xti ly etanol, giam it nhat
(25,38%).

O cung mot nhiét do rdm chin qua duge
xit 1§ etanol (CT2, CT4, CT6, CTS) c6 tj 16

gidm tong lugng CRHT it hon so v6i qua &
cac cong thitc khéng dugc xti 1y etanol (CT1,
CT3, CT5, CT7). Khi xti Iy nhiét 6 40°C trong
20h, su gidm ham lugng CRHT it hon so véi
qua 6 cic cong thiic duge xti 1y cing nhiét do
trong suét thoi gian ram chin.

3.3. Tanin hoa tan (% CT)

P6i véi qua hong doé thi vi cia qua la
mot trong nhiing chi tiéu quyét dinh kha
ning tiéu thu qua trén thi trudng. Vi qua
cht yéu do dudng va tanin hoa tan tao nén.

Tanin hoa tan la chit c6 vi chat manh,
¢6 tinh khang khuén va 1a hgp chit quan
trong trong qua héng. Khi con xanh, ham
lugng tanin hoa tan trong qua rat cao, cé tac
dung han ché su gay hai ctia chim, c6n trung
va sy xAm nhap cta vi sinh vat (Nizakat
Bibi et al., 2007). Trong qua trinh gia , chin
ham lugng tanin hoa tan gidm din do bi
chuyén hoa thanh cac hop chdt khac. Tuy
nhién mtic d6 gidm tanin hoa tan phu thuéc
vao cic yéu t6 nhu giong, dia diém canh tac,
diéu kién ram chin, tac nhan kh chat... Su
giam di cua tanin hoa tan gidp cho chat
lugng ctia qua hong dudc cai thién.
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Hinh 2. Cac duong huéng sinh tong hgp acetaldehyde trong qua trinh chin ctia qua

Bang 3. Dién bién ty 1é giam ham lugng tanin hoa tan (%)

oT Thoi gian rAm chin (ngay) LSD

2 4 5 6 (5%)
CT1 81,94 88,84 - - 4,21
CT2 84,18 92,43 - - 2,26
CT3 83,91 88,16 - - 1,77
CT4 86,05 90,74 - - 2,65
CT5 81,38 85,58 94,14 95,25 2,43
CT6 86,56 96,10 97,68 - 1,91
CT7 84,77 95,99 - - 2,94
CT8 87,41 98,41 - - 3,85

LSD (5%) 2,34 2,20 3,11 } -

Ghi chii: Déu “-” khong xac dinh dwoc gia tri

Taira et al. (1982) va Pesis et al. (1984,
1988) cho ring, toc do giam lugng tanin hoa
tan khong phu thudc vao ham lugng tanin
ban ddu ma lién quan chét ché t6i lugng
acetaldehyde tich tu dudc trong thit qua khi
chin tu nhién hay xi 1y véi con etylic hoic
cac tac nhan khiu chat khac. Trong qua
trinh chin ty nhién, acetaldehyde dugc tao
thanh tu malate hay pyruvate nho cac
enzyme malic va pyruvate decarbonxylase.
Khi xt 1y con etylic thi truéc tién cén sé
duge hap thu vao méd qua, sau d6 enzyme
alcohol dehydrogenase sé chuyén thanh
acetaldehyde. Qué trinh khii chat dudc chia
thanh 2 giai doan: giai doan 1 1a viéc tich tu
acetaldehyde, giai doan 2 12 phan ting trung
hgp hay polyme hoa gitia tanin hoa tan va
acetaldehyde tao nén phtc chat khong tan,
khong gay vi chat (Nizakat Bibi et al.,
2007).

336

Ham lugng tanin hoa tan trong qua héng
gidm manh sau rdm chin & tat ca cac cong
thic thi nghiém, gidm nhiéu nh4t 6 CTS té6i
98,41% va it nhat 6 CT 3 c6 88,16% (Bang 3).

Khi so sanh gitia cac cdp céng thic duge
xti Iy 6 cing ché& d6 nhiét (CT1& CT2; CT3&
CT4; CT5& CT6; CT7 & CT8) qua 4 cac cong
thiic duge xti 1y etanol (CT2, CT4, CT6, CTS8)
¢6 ham lugng tanin hoa tan con lai thap hon
rat nhiéu so véi qua 6 cac CTTN khéng dugc
Xt ly etanol, su sai khic nay 12 c6 y nghia.
Diéu nay la do etanol ngoai sinh da téng
cuong thém lugng acetaldehyde tich luy nén
lugng tanin hoa tan bi chuyén thanh cac hop
chat khong tan nhiéu hon.

Nghién cu cta Kato (1990),
Shimomura (1997) ciing cho thiy viéc xu 1y
etanol két hgp véi nhiét d6 1am gidm vi chat
cta giéng hong Monpei ¢ Nhat Ban (Yamada
et al., 2001).
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Hinh 3. Dién bién ty 1é giAam ham lugng vitamin C (%)

Bang 4. Dién bién ty 1é tang/ giam ham lugng carotenoid tong s6 (%)

TDSS* CT1 CT2 CT3 CT4 CT5 CTe6 CT7 CT8
2/0 122,90 135,51 215,32 98,26 42,70 91,30 102,11 65,35
4/0 361,95 145,76 248,49 178,95 10,71 68,55 189,77 283,33
4/2 51,75 4,17 9,52 28,93 -28,89 -13,50 30,25 56,87

Ghi chii: - TDSS*: Thoi diém so sanh

- 2/0 : So sanh ham luong carotenoid ¢ thoi dié:m ngay rdam chin thir 2 v6i ngay dau tién (%)
- 4/0: So sanh ham lwong carotenoid ¢ thoi diém ngay ram chin thir 4 voi ngdy dau tién (%)
- 4/2: So sanh ham lwong carotenoid ¢ cac thoi diém ngay ram chin thir 4 véi thir 2 (%)

3.4. Vitamin C/Ascobic acid (mg % CT)

Khi méi thu hoach ham lugng vitamin C
trong qua hong tuong d6i cao 84,35 mg %
CT. Trong qua trinh chin ham lugng vitamin
C giam di dang ké. Vitamin C 1a chat d& bi
oxi hoa va chuyén thanh dehydroascorbic. &
dang nay né rat dé bi phan huy duéi tac
dung ctia cac yéu t6 nhu nhiét do, anh sang,
oxi khéng khi. Mat khae, vitamin C con bi
oxi hoa tryc ti€p khi c6 mit cha oxi khong
khi dé tao thanh cac san phadm trung gian.

Sau qua trinh rdm chin ham lugng
vitamin C trong qua gidm & tat ca cic cong
thic thi nghiém. Trong d6 qua J cac cong
thtic duge xt ly nhiét 40°C c6 ham lugng
vitamin C gidm nhiéu hon so véi qua & cac
cong thiic xt ly nhiét khac, dic biet CTS8
ham lugng vitamin C gidm di nhiéu nhat
78,23% (Hinh 3).

O ciing mot ché d6 nhiét thi nhiing qua
duge xi ly etanol (CT2, CT4, CT6, CT8) cb
ham lugng vitamin C giam nhiéu hon so véi
nhiing cong thiic khéng duge xi 1y etanol
(CT1, CT3, CT5, CT7). Con qua duge xt ly
nhiét trong 20 h ¢6 ham lugng vitamin C
gidm nhiéu hon so véi qua & cac cong thiic
gitt nhiét 6n dinh trong sudt qua trinh rdm
chin.

3.5. Carotenoid tong sé (g % CT)

Carotenoid 12 mot trong nhiing nhém
séc t6 quan trong trong thé giéi thuc vat, c6
mau tit vang dén dé rat phd bién trong cac
loai rau qua noéi riéng va thuc vat néi chung.
Trong c¢d thé con ngusi cac carotenoid ngoai
chiic ning la vitamin A con déng vai tro
quan trong trong phong va tri cac bénh man
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tinh nhu bénh tim mach, ung thu phdi, ung
thu thuc quan va da day, ung thu tuyén tién
liét, giup tang kha ning c6 con & dan 6ng vo
sinh, ¢6 thé phong chéng ca HIV...

D61 v6i qua hdong doé thi mau sic qua 1a
mot trong nhiing yéu t6 quyét dinh dén gia
tri thuong mai cia qua, mau sic nay la do
cac carotenoid thanh phan quyét dinh. Trong
qua trinh rdm chin, chlorophyl ddn dan bi
phan huy va giam di trong khi carotenoid
dugc tong hgp méi, ting thém dé tao cac
mau xanh vang, vang da cam, d6 va d6 thim
cho qua.

Khi qua chin ham hugng carotenoid
téng s6 ting & tdt cd cAc coéng thic thi
nghiém, ting nhiéu nhat 12 qua rdm chin &
25°C (CT1 - ting 361,95%), tiép dén 1a qua
rdm chin & 40°C trong 20h cé két hgp véi xu
ly etanol (CT8 - tang 283,3%), ham lugng
carotenoid tong s6 thap nhat khi r&m & 40°C
trong sudt thoi gian chin (CT5 - ting 10,7%)
(Béng 3).

Két qua nghién cttu caa T. Lan Huong
Tran et al. (1999); Yang et al. (1990);
Goodwin va Goald (1971)... déu khing dinh,
nhiét d6 > 30°C tc ché sinh téng hop
lycopene trong qué trinh chin cia nhiéu loai
qua nhu ca chua, mudp ding. Tuy nhién
hiéu qua tc ché nay khéng la vinh vién néu
nhu qua trinh sinh téng hop lycopene khéng
dién ra lién tuc 6 nhiét d6 cao. Bd&i vi khi
dua bd phan c6 kha nang sinh téng hop
lycopene tit nhiét d§ > 30°C xudéng nhiét do
th&p hon thi viéc tdng hop lycopene bét dau
trd lai. Sinh téng hop lycopen trong qua
héong dd ciing bi anh hudng tuong tu (sd liéu
khéng néu trong bai bao nay). Bsi vi ham
lugng lycopen tédng manh trong quéa trinh
chin nén khi qua trinh téng hgp lycopen bi
tc ché thi lugng carotenoid tdng s6 cing bi
anh hudng va gidm di dang ké va ngugc lai.

Thoi gian rdm chin cang dai, qua cang
chin thi ham hugng carotenoid téng s6 ¢ tat
ca cac cong thiic thi nghiém cang ting, tuy
nhién néu qua rdm & 40°C trong suét thoi
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gian chin (CT5, CT6) thi ham lugng
carotenoid téng 6 tdng lén sau 2 ngay rdm
chin nhung sau d6 lai gidm di. So sanh véi
qua & CT7 va CT8 cling ram chin 6 40°C
trong 20h ham lugng carotenoid tang lén.
Chiing té thoi gian giti nhiét c6 anh hudng
dén sy hinh thanh carotenoid.

4. KET LUAN

O cac didu kién rdm chin khac nhau
ham lugng chit khé téng s6, chit rin hoa
tan, vitamin C, tanin hoa tan trong qua
héng Nhan Hau déu giam manh, riéng ham
lugng carotenoid téng s6 thi thay déi theo
chiéu ngugc lai.

Nhiét d6 rAm chin c6 anh hudng ro rét
dén qua trinh sinh téng hgp carotenoid, &
nhiét do 25°C, qua c6 ti 1& téng lugng
carotenoid cao nhat, 6 40°C 1a thap nhat, tuy
nhién néu nhu chi duy tri nhiét d6 40°C
trong 20 h d4u ciia qua trinh r&m chin thi ti
1é tang lugng carotenoid trong qua ciing gin
tuong tu nhu & 25°C.

Qua dugc xti 1y etanol c6 ti 1& gidm ham
lugng tanin hoa tan cao hon so véi ciac qua
khéng duge xii ly, sy sai khac nay 1a c6 y
nghia théng ké & tit ca cac thoi diém theo
ddi, v6i cac nhiét d6 rAm chin khac nhau.

R4m héng Nhan Hau & nhiét do6 40°C
trong 20 h két hgp véi xt 1y cdn etylic véi
liéu lugng 2 ml/kg qua la diéu kién t6i wu dé
qua héng c6 chat lugng cao nhéit vé vi va
mau sic qua.
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