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Tom tat

Nghién ctru nay dugc thuc hién nhdm danh gia anh hudng cia qué trinh tién xir Iy két  Nhan 08/11/2023

hop véi ché pham chitosan trén hiéu qua bao quan Xoai Tw quy. Su thay doi vé khdi  pyoe duyét 03/01/2024

lugng, tong ham lugng chat ran hoa tan, va tong ham luong vitamin C cua Xoai Tk Quy  cong by 29/03/2024

sau thu hoach dugc tien xtr 1y trude khi bao quan bang dung dich chitosan da dugc danh

gia. Két qua cho thay, diéu kién xir Iy pht hop nhat duoc xac dinh 1a rira bang chlorine

200 ppm trong 15 phut va sau dé duoc chan véi nuéc 4m 50 °C trong 5 phuat trude khi

duoc phi mang bang ché pham chitosan 1 % bang phwong phap nhung. O diéu kién xir

ly nay, ty 1& hao hut khdi lugng (12,96 %), sy thay ddi tong ham luong chat ran hoa tan

(12,15 %) va vitamin C (15,09 mg/100g) sau 13 ngay lwu trit & 30 °C 1a thap nhét, gip )

giam tén that sau thu hoach cua Xoai Tw quy. Qua tim hiéu tai lidu, chua c6 nghién cqu 11U khoa

nao trén vigc danh gia hiéu qua bao quan Xoai Tir quy dugc xur ly bang chlorine vanudt  pag quan, chan vei

nong ket hop véi che pham chitosan. Ket qua cua de tai co the gop phan nang cao hiéu g 4m, chitosan,

qua kinh té cho nguoi trong trot, kinh doanh, van chuyén, xuat khau Xoai Tt quy. chlorine, Xoai Tt quy
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1 Giéi thiéu 12/3/2019 da tao ra budc ngoat 16n trong canh tac cay
trong tai day. Cho thay su d6i mai va cac ké hoach dau
tu cho gidng cay trong nay. Cac md hinh trdng tap trung
va dat tiéu chuan ciing dugc dé xuat va hd tro thuc day
gia tang san luong ciing nhu chat lwong xoai. Diéu nay
g6p phan 16n trong nang cao chit lwong san pham va quy
hoach viing nguyén liéu én dinh cho ché bién. Tuy nhién,
vai tinh hinh sau dich bénh va céc han ché giao thuong,
kim ngach xuat khau trong 7 thang qua (ndm 2020) da
giam tai 30 % so vai cung ky nam ngoai (Hiép hoi Rau
qua Viét Nam), su Un @ san phdm rau trai tuoi kéo theo
that thoat vé kinh té cua ngudi ndng dan va chat luong
san pham sau ché bién tir rau trai. Vi vay, giai phap
nghién ctru, phat trién phuong phap bao quan trai tuoi 1a
can thiét va phu hgp dé nang cao gia tri ngudn nguyén
liéu dia phuong 1a XTQ. Ttr thyc tién nay, quy trinh cong
nghé bao quan xoai tuoi tir ngudn XTQ Thanh Ph, tinh

Xoai chtra c4c chat dinh dudng thiét yéu nhu chét xo,
vitamin A, vitamin C, axit amin, khoang chat va nhiéu
chat ¢6 hoat tinh sinh hoc nhur mangiferin, polyphenol,
carotenoid va flavonoid. Ham lugng dinh dudng, phi
dinh dudng va nudc ciia qua xoai tly thudc vao gidng
cy trong va mot s6 yéu to trude va sau thu hoach [1].
Xoai T quy ( XTQ) Bén Tre dugc thi truong trong nudc
ua chudng va tiéu dang. Tai khu vuc dong bang séng
Cuau Long, XTQ Bén Tre duoc tiéu ding dudi dang qua
xanh, trén 2/3 san lugng xoai nay dugc tiéu thu tai thi
treong cac tinh Ha Tinh, Nghé An, Thanh Héa va Ha
Noi dudi dang qua chin. XTQ Bén Tre c6 nhimg dic thu
khac biét vé mui vi, do cirng so voi cac xoai & viing khac
[2]. Cong b nhan hiéu ching nhan “Xoai Tir quy Thanh
Phu” dugc Cuc S¢ hiru Tri tué cbng nhan vao ngay
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Bén Tre duoc xdy dung, dap (ng nhu cu cho ngudi
ndng dan va doanh nghiép trén dia ban tinh Bén Tre.
Hién nay, c6 nhiéu phuong phéap bao xo0ai sau thu hoach
nhu: bao quan & nhiét do thap [3, 4], st dung hoa chat
(vi du nhu salicylic acid [5] va 1-methylcyclopropene
[6]), phun ozon [7], chiéu xa [8], sir dung mang bao
diéu chinh khi quyén [9]. Tuy nhién, cic phuong phap
trén con nhiéu nhuoc diém nhu khong an toan vai sic
khoe con ngudi, chi phi cao, yéu cau ngudi van hanh
¢6 chuyén mon, noi luu trir rong,... [10]. Vi vay, xu
huéng sir dung céc ché pham bao quan ¢ ngudn gbc
tu nhién, hiéu qua cao, khong gay doc hai cho nguoi st
dung dang dugc cac nha khoa hoc trong va ngoai nudc
guan tdm nghién ciru va ap dung [11]. Chitosan la mot
polymer tu nhién khong doc hai, ¢ nhiéu dic tinh sinh
hoc quan trong nhu khang khuan, khang ndm, ... Thong
qua thong ké tai liéu, nhém tac gia nhan thay c6 kha
nhiéu nghién ciru trong nuéc st dung ché pham sinh
hoc tir chitosan dé bao quan xoai cat Hoa Loc va xodi
cat Chu [12, 13], tuy nhién hau nhu chua c6 nghién ctru
nao vé bao quan XTQ. Vi vay, nghién ctu nay duoc
thuc hién nhiam danh gia hiéu qua cua viéc két hop
phuong phap tién xi ly va phit bang dung dich chitosan
dé nang cao thoi han sir dung cua XTQ Bén Tre sau thu
hoach.

2 Thuc nghiém

2.1 Hoé chat

Chitosan véi do deacetyl hoa > 75 % va My ~ 20 000
Da dugc mua tir hdng Himedia (India). Acetic acid va
glycerol dugc mua tir hdng Xilong (China). Chlorine
(CaOCl); dugc mua tir hdng K-chlorine 70 plus (Viét
Nam).

2.2 Phuong phap chuan bi dung dich chitosan

Dung dich chitosan 1 % (w/v) dugc chuan bi bang céch
hoa tan hoan toan bot chitosan trong dung dich acetic
acid 1 % (v/v) vai ti I¢ dung dich chitosan:acetic acid
la 1:100 (g/mL). Sau do, 30 % (w/w) glycerol dugc
thém vao vai vai tro 1a chit hoa déo va hdn hop dung
dich dwoc khudy tiép tuc trong 1 gio. Dung dich duoc
ly tam dé loai bo bot khi trudc khi sir dung.

2.3 Phuong phap tién hanh thi nghiém

2.3.1 Phuong phap tién xir ly

XTQ duogc thu hai sau 90 ngay ra hoa tai nha vuon cia
tinh Bén Tre vao khoang 9 gio sang mdi ngay va van
chuyén vé phong thi nghiém trong khoang 24 gio. Xoai
dugc chon lya cho thi nghiém c6 cung d6 chin (vai chi
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sb Brix ban dau a 6 % va pH = 3.6), hinh dang, kich
thuéce déng déu, duoc ria sach va dé rao. Xoai sau do
dugc chia thanh 3 nhém:

+ Nhom ddi chiing (control): xoai dugc rira sach bang
nudc ¢ nhiét d6 phong (30 °C).

+ Nhém xtr ly chlorine 200 ppm (chlorine 200 ppm —
50 °C): xoai dugc ngam trong dung dich chlorine 200
ppm trong 15 phut va sau d6 dugc chan véi nuéc am
50 °C trong 5 phut dya theo b&o céo trong cac nghién
ctu trude day [14, 15]. Trong do, ty 1€ xoai:dung dich
chlorine 200 ppm va xoai:nudc 4m 50 °C 1a 1:3 (W/v).
+ Nhom xt ly chlorine 1 % (chlorine 1 %): xoai dugc
ngam trong dung dich chlorine 1 % (w/v) trong 5 giay
[16]. Ty ¢ xoai:dung dich chlorine 1 % la 1:3 (w/v).
Céc qua xoai sau do dugc theo doi va danh gia cac chi
tiéu chat luong theo thoi gian bao quan ¢ diéu kién
nhiét do phong (30 °C).

2.3.2 Phuong phap bao quan bang dung dich chitosan
Xoai sau khi dugc tién xi Iy & Muc 2.3.1 duoc tién
hanh nhiing trong dung dich chitosan 1 % (w/v). Mau
d6i ching 1a 3 mau chi thyc hién tién xir ly, khong
nhidng dung dich chitosan.

Quy trinh bao quan xoai bang dung dich chitosan: xoai
sau khi duoc tién xtr Iy dwoc dé kho. Xoai dugc nhing
5 gidy trong dung dich chitosan va dé kho 15 phut dé
dam bao 16p phua khé hoan toan. Thao tac dugc thuc
hién 3 lan. Cac qua xoai sau d6 dugc theo ddi va danh
gia cac chi tiéu chit luong (ty 1& hao hut khéi luong,
t6ng ham lugng chat rin hoa tan va ham lwong vitamin
C) theo thoi gian bao quan & didu kién nhiét do phong.
2.4 Phuong phap danh gia cac chi tiéu chat luong cua
Xoai trong qua trinh bao quan

2.4.1 Mau sic vo qua

Sy thay d6i mau sic caa vo qua trong sudt qua trinh bao
quan duoc xac dinh bang may do mau Konica Minolta
CR-400 (Japan) véi hé khdng gian mau CIE LAB.
2.4.2 Tbc @6 hd hap

Téc d6 hd hap cua xo0ai trong qua trinh bao quan duoc
xéc dinh bang cach do su thay d6i lugng CO; duoc tao
ra (mgCO,/kgh). B4i véi méi nhdm, ba qua duoc dat
trong thung kin (2 L) ¢ nhiét d6 phong (30 °C) trong 2
gio trudc khi dwgc do bang may phan tich khi
Headspace GS6000 Systech Illinois (England).

2.4.3 Ty Ié hao hut khdi luong

Céc qua duoc do do mat khdi lugng bang can dién tir
Ohaus (Thailand) va dugc tinh theo cong thirc sau:
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Am (%) = Mo — My
mo

Trong d6, mp 1a khéi lvgng ngay dau tién va m; la khéi
lwong ngay tiép theo.
2.4.4 Téng ham lugng chat rin hoa tan
Thit xoai dugce xac dinh téng ham lugng chét rin hoa
tan bang khic xa ké Atago PAL-1 (Japan).
2.4.5 Ham lugng vitamin C
Ham lugng vitamin C (TAA) dugc xac dinh theo
phwong phéap chuén d6 DCPIP. 10 g thit xoai dugc xay
nhuyén trong 100 mL nudc cat, sau d6 hdn hop duoc
loc qua khan dé thu dich loc. Lay 5 mL dich loc thu
duogc dugc cho vao 50 mL oxalic acid 1 % va duoc
chuan do vai DCPIP 0,001 M béng thiét bi chuan do tu
déng Metrohm. Ascorbic acid 0,5 g/ dugc dung lam
chat chuan. TAA duoc tinh dya theo cong thirc:

x 100 (1)

(VO - 0,05) X Vdm m;
0, — X
TAA (%) 10 X m,y, (V. — 0,05)
x 100 (2)

Trong do: V,: thé tich DCPIP chuan mau (mL), V.: thé
tich DCPIP chuan vitamin C chuan (mL), Vyp: the tich
binh dinh muc, m,,: khdi lugng mau (g), m,: khoi
lwong ascorbic acid chuén (g).

3 Két qua va thao luan

Viéc danh gia sy hu hong cua trai cay phu thudc rét
nhiéu vao c4c thong sé mau sic, cam quan, su thay
dbi hoa ly va vi sinh vat sau thu hoach. Trong nghién
Clru Ny, Mau sic va su thay doi hoa ly (téc do hd hap,
ty & hao hut khdi lwong, ham luong chat ran hoa tan,
va vitamin C) dugc trinh bay.
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Hinh 1 Hinh anh va gié tri mau sic cua xoai duoc tién xir Iy theo thai gian bao quan.

Hinh thai bén ngoai la yéu t6 quan trong dé danh gia
chat lwong cua san phiam. Chét diép luc chiu trach
nhiém tao ra sic t6 xanh cia vo qua chua chin. Trong
qua trinh chin, su thay doi mau sac vo xoai tir xanh sang
vang chii yéu l1a do qua trinh phan giai chlorophyll va
thay thé cua sic t6 mau carotenoid [17]. Hinh 1 cho

thiy c6 su khéc biét dang ké vé do chin cia xoai duoc
tién xir ly so vé&i xoai déi ching. Theo quan sét, bé
ngoai cua xo0ai & nhém dbi chimg co xu huéng chuyén
sang mau vang va xau di rat nhiéu so véi nhom xoai
dugc xir ly vai chlorine sau 8 ngay bao quan. Qua dugc
tién xu 1y van duy tri mau xanh va it chuyén sang vang
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hon, tuy nhién phan thit trai da xuat hién du hiéu chin
& ngay 8. Anh huong cua cic phuong phap tién xir ly
dén sy thay doi mau sic cua vo xoai trong 8 ngay bao
quan cting dugc xac nhan théng qua khéng gian mau
CIE véi gia tri L* (dai dién cho do sang-téi), a* (ddi
véi d6 xanh-dé) va b* (theo d6 xanh-vang). Nhin
chung, gié tri L* cua cac nhém c6 xu huéng giam dan

Tap chi Khoa hoc & Cong nghé Vol 7, No 1

trong khi gia tri a* va b* ¢6 xu hudng ting nhanh hon.
Diéu nay phu hop vé6i xu hudng chuyén tir xanh 14 sang
vang khi quan sét tryc quan. Sy thay ddi gid tri a* cao
nhét duoc tim thdy & mau déi ching cho thiy cac qua
nay c6 xu huéng phét trién nhitng vét do nhiéu hon so
vé6i hai mau duoc tién xir ly.
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Hinh 2 Hinh anh va gia tri mau sic cua xoai duogc tién xu 1y két hop véi mang phu chitosan.

Sy thay ddi hinh thai va mau sic cua xoai dugc tién xir
1y truge khi pha dung dich chitosan 1 % dugc trinh bay
trong Hinh 2. C&c qua xoai sau khi dugc nhung trong
dung dich chitosan cho vé ngoai sang bong vai kha nang
kéo dai thoi gian chin cta xoai hon 5 ngay so voi nhom
khong dugc pha dung dich chitosan. Sau 13 ngay bao
quéan, xoai dugc tién xtr 1y véi chlorine 1 % trudc khi
nhdng trong dung dich chitosan cho vé ngoai kém hip
dan, dap va mém nhiing so v4i cac qua con lai & cling
ngay luu trit. Hién twong nay c6 thé 1a do nong do
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chlorine qua cao gay tac dong tiéu cuc dén cac hoat dong
sinh 1y — hod sinh & Vo qué, va viéc phu chitosan cd thé
tao moi truong yém khi & bé mat qua va ngin chan quéa
trinh chuyén hoé hdi phuc nay va do d6 anh hudng dén
chat luong vo qua cua trai. Sy phat trién mau vo trong
qué trinh bao quan ciing dwoc xac nhan bang céc thong
s6 mau CIE LAB. Gia tri L* va b* ¢6 xu hudng giam
trong khi gia tri a* tang trong sudt qué trinh luu trit. Cac
két qua nay phu hop véi hinh anh truc quan khi cac qua
c¢6 xu hudng xuét hién cac dém den khi thoi gian bao



Tap chi Khoa hoc & Céng nghé Vol 7, No 1

quan tang. Su khac biét khong dang ké duoc qua sat thiy
& qua duoc tién xu ly véi chlorine 200 ppm két hop chan
nuéc am 50 °C trudc khi phu dung dich chitosan va qua
duoc phii chitosan 1 % ma khong duoc tién xu ly. Tom
lai, cac qua van con duy tri mau xanh cua vo ma khéng
c6 dau hiéu chuyén sang vang nhu & nhdm khéng phi
chitosan (Hinh 1) cho thay 16p phu nay c6 kha nang ngan
chan qué trinh chin caa xoai.

Xoai 12 loai qua c6 dinh hd hap va do d6 né tiép tuc hd
hap va chin sau khi duoc thu hoach. Qué trinh hd hap
sir dung O tir méi trudng xung quanh dé tao ra nhiéu
CO; hon. Trong nghién ciru nay, toc d hd hap ciia xoai
dugc danh gia thong qua ham lugng CO; sinh ra. Két
qua cho thay trai khéng phu va trai pha bang chitosan
sau khi tién xur ly ¢ sau 5 ngay lan luot 1a (98,21 +
16,86) mgCO./kgh va (55,36 + 2,67) mgCO-/kgh va &
ngay th 8 13 (113,97 + 20,99) mgCO2/kgh va (69,69 +
9,17) mgCO./kgh. Didu nay xac dinh ring trai dugc
pht ¢6 téc do hd hip thap hon trai khong phi, 1am cham
qué trinh chin cua xoai. Trong nhitng nghién ciru truge
day, 16p phu chitosan c6 thé 1am thay ddi bau khong
khi bén trong cua trai cdy, hoat dong nhu mot 16p rao
can trao d6i khi (02, CO; va CzH.), 1am giam toc do ho
hp va lam cham qua trinh chin, mat nuéc va théi rira
& trai cay c6 dinh hd hap [18]. Nhitng két qua thu duoc
cho thiy hiéu qua tuong tw nhu trong bao co trugc trén
xoai Nam Dok Mai dugc phu baéi chitosan [19].

Trong qua trinh chin, khéi lwong cua trai bi sut giam do
nudée bay hoi hoidc su chuyén hod ciia nguyén tir carbon

16

Control
—e—Chlorine 200 ppm
1 —e—Chlorine 1%

CSs

-
~

-
N

CS (Chlorine 200 ppm)
CS (Chlorine 1%)

s
o
L

Ty 1& hao hut khéi lvgng (%)
o]

o 2 4 6 8 10 12 14

Thei gian (ngay)
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Tong ham lwong chat ran hoa tan (TSS) cuia x0ai trong
sudt qua trinh bao quan duoc trinh bay trong Hinh 4.

trong qud trinh trinh hd hap khi glucose dwoc chuyén
héa thanh CO,, dan dén su khtt nuéc. Hinh 3 md ta sy
mat khéi luong cia xoai trong qua trinh luu trir. Nhin
chung, xu huéng giam su hao hut khéi lugng cua tat ca
cac nhom tang twong ung vaéi thoi gian luu trir kéo dai.
Sau 8 ngay bao quan, thar tu do hao hut khéi luong lan
luot 1a qua di chang (control) (11,96 %) > qua tién xu
ly vai chlorine 1 % (10,80 %) > qua tién xu Iy véi
chlorine 200 ppm va chan véi nude am (9,81 %) > qua
pha dung dich chitosan 1 % (8,33 %) > qua phu
chitosan 1 % c6 tién xu Iy véi chlorine 1% (7,64 %) >
qua phu dung dich chitosan 1 %, tién xi Iy véi chlorine
200 ppm va chan voi nuée am (7,39 %). Mot 1an nixa,
c6 thé thdy nhom cac qua duoc pha bang dung dich
chitosan cho hiéu qua bao quan xoai tét hon véi su thay
dbi khéi lugng thap hon réat nhiéu so véi nhém khong
phu. Biéu nay 1a do I6p phu chitosan hoat dong nhu
mot rao can ngan chan qua trinh thoat hoi nudc cua qua
ra moi truong [20]. Twong tu, sau 13 ngay bao quan,
nhom dugc pha bai CS két hop chlorine 200 ppm cho
d6 mat khéi lugng thip nhét (12,96 %), cho thay hiéu
qua cua viéc két hgp phuong phap tién xur Iy bang
chlorine 200 ppm trudc khi bao quan véi dung dich
chitosan. Nghién ciru nay cho thay két qua bao quan
x0ai duoc phu bai CS két hop vai tién xir Iy tét hon so
vai bao quan bang 16p phi gum Arabic khi 16p phu nay
cho do mat khdi luong cao hon (15-20) % trong khi
nhiét d6 bao quan 1a 23 °C [21].

TSS (%)
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—e—Chlorine 1%
4 1 cs
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0 é :1 é 8 10 1I2 14
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Hinh 4 Sy thay ddi tong ham lugng chét rin hoa tan cua

x0di trong sudt qua trinh bao quan

Nhin chung, TSS ciia tat ca cic nhom ¢ xu huéng ting
dang ké trong sudt qua trinh luu trir. Sy gia ting TSS
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cua tréi chu yéu dén tir qué trinh chuyén héa tinh bot va
cac hop chat carbohydrate thanh sucrose, glucose va
fructose. Vi vay, trong qua trinh chin, glucose, fructose
va sucrose ting dan dén tong ham lwong chat rin hoa
tan tang [1, 22]. TSS ting cham duoc quan sét thay &
nhom duoc tién xir 1y trudc khi bao quan bang chitosan
1 %, cho thay hiéu qua wc ché qua trinh chin va chuyén
hoa bén trong trai cua I6p pha chitosan théng qua viéc
hoat dong nhu mdt rao can giup tri hoan qua trinh ho
hap va trao d6i chat cua trai [20, 23]. Xu hudng ting
tuong tu ciing duoc tim thay trong cac nghién ciru trudc
day khi bao quan xoai bang Iop phu dua trén chitosan
[24-26]. Két qua nghién ctu cho thiy, XTQ c6 ham
luong tong TTS dao dong tir (5,95-16,5) % tuwong tng
V6i céc giéng xodi ¢ Sudan (10-12) % [27], va céc
gidng xo0ai & chau Phi (10,5-32,4) % [28].

Bang 1 cho thay sy thay dbi ham luong vitamin C trong
sudt qua trinh bao quan ciia xoai. Nhin chung, gia tri
vitamin C cua xoai ¢ va khong c6 16p phu giam dan
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theo thoi gian luu trir. Sy giam vitamin C 1a do su tham
gia clia cac qua trinh trao d6i chit khac nhau nhu sinh
tong hop ethylene, oxalate va tartrate vi vitamin C la
coenzyme cua cac enzyme twong (ng cua ching [29].
Nhom cd 16p phu chitosan 1 % c6 xu hudng giam cham
hon so véi nhém khéng pha. Két qua nay cho thay hiéu
qua tic ché sy chin tu nhién khi &p dung phuong phap
bao quan trai ngay sau khi thu hoach. Cac nghién ctu
trude ddy ciing cho thay xu hudng giam vitamin C cua
X0ai trong suét qua trinh luu trix [20, 30, 31]. Ngay khi
thu hoach, XTQ c¢6 ham lugng vitamin C (25,41
mg/100 g) twong (g Vai C4C gidng X0ai tir Mexico nhu
gidng Keitt (24,6 mg/100g) va Kent (25,6 mg/100 g)
trong nghién ctru cia Manthey va Perkins-Veazie [32].
Tuy nhién, ham luong vitamin C cua XTQ thip hon so
VGi cac gidng xoai ¢ Trung Qudc nhu Sensation (chua
chin: 176.03 mg/100 g va chin: 2 934 mg/100 g) va
Xiangya (chua chin: 16 035 mg/100 g va chin: 3 084
mg/100 g) [33].

Bang 1 Sy thay ddi tong ham luong vitamin C cua xoai trong sudt qué trinh bao quan (mg/100 g).

Ngay 1 Ngay 8 Ngay 13
Déi chung 25,4131 + 1,57 - -
Chlorine 200 ppm 25,413 + 1,57 6,32%2 4+ 3,98 -
Chlorine 1 % 25,4131 + 1 57 5,9992 4+ 2,79 -
Bao mang chitosan, khong tién xu ly 25,41*1 + 1,57 18,312 4+ 1,90 14,893 + 3,02
Chlorine 200 ppm va chitosan 25,41*1 + 1,57 19,872 4+ 2,78 15,092 4+ 3,87
Chlorine 1 % va chitosan 25,4181 + 1 57 18,90°2 + 2,41 16,77°% + 2,26

(): mAu da hu

ab¢ Chir cai khac nhau thé hién su khac biét c6 ¥ nghia thong ké giita cac 16p pha (p < 0,05).
123 Chir s6 khac nhau thé hién su khac biét c6 ¥ nghia thong ké gitta cac ngay luu trit (p < 0,05).

Théng qua phan tich céc két qua thu duoc, co thé thiy
rang viéc chon lya phuong phap tién xir Iy trude khi
phu dung dich chitosan c6 tac dong dén chit luong cua
tréi trong qua trinh bao quan. Két qua ciing cho thiy
viéc tién xu ly véi chlorine 200 ppm két hop chan véi
nuéc 4m 50 °C chi bao quan dwoc tréi trong 8 ngay
trong khi viéc phu dung dich chitosan gitp kéo dai thoi
gian bao quan I&n 13 ngay & diéu kién thuong (30 °C).
Xoai cat Hoa Loc duoc bao quan bang chitosan cat
mach c6 thoi gian bao quan 1én dén 4 tuan & 4 °C va 12
ngay & 30 °C [34]. Thoi gian bao quan trai phu thuoc
rat nhiéu vao do chin khi thu hai ban dau, diéu kién xtr
ly va bao quan. Viéc bao quan bang nhiét do thap s&
kéo dai thoi gian luwu trir nhung tiéu ton ning lwong va
co s ha tang, phd hop cho muc dich xuat khau. Trong
nghién ctru hién tai, nhom tac gia lya chon giéng XTQ
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vai thoi diém thu hoach 1a 90 ngay sau khi ra hoa Vi
diéu kién bao quan ¢ nhiét do6 phong va két qua duy tri
duogc khoang 2 tuan. O day, nhiét do phong (30 °C)
dugc chon cho thir nghiém so by dé danh gia hiéu qua
xtr 1y ban dau va quy trinh ndy c6 thé duoc &p dung
rong rii cho ngudi dan ma khéng tiéu tén ning lwong
cling nhu chi phi kho bai.

4 Két luan

Nhitng két qua thu dwoc cho thiy cac miu xoai duoc
tién xu 1y véi chlorine 200 ppm két hop chan véi nuéc
4m 50 °C va xoai duoc tién xur ly véi chlorine 1 % c6
chat lwong tét hon so véi xoai khong duoc xir Iy sau 8
ngay luu trit. Viéc két hop 16p phu chitosan gitp kéo
dai thoi gian luu trir cta xoai 1én 5 ngay so voi qua
khéng phi chitosan. Tuy nhién, khi két hop tién xu ly
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chlorine 1 % truéc khi pha chitosan khong mang lai  tién xa Iy chlorine 200 ppm va chan véi nuée 4m 50 °C
hiéu qua bao quan. Su khéc biét vé vé ngodi cia nhitng  trude khi bao quan bang dung dich chitosan trén XTQ
nhom xoai phii chitosan 1a khong dang ké. Dua vao su sau thu hoach.

thay doi khong déng ké vé sy hao hut khéi lugng, tong

ham luong chat ran va ham luong vitamin C cua xoai  Léi cdm on

duoc tién xir Iy véi chlorine 200 ppm két hop chan vai Céng trinh nghién ciru dugc thuc hién voi su hd trg
nuéc am 50 °C trude khi duoc phu dung dich chitosan,  kinh phi cua dé tai cip truong DH Nguyén Tat Thanh,
cho thay hiéu qua bao vé qua khi két hop phuong phap M4 s6: SPUD.2023.01.52/HD-KHCN.
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Effect of pre-treatment conditions before coating chitosan solution on the change in weight, total
soluble solids content, and vitamin C of ‘Tu Quy’ mango during storage
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Abstract This study was conducted to evaluate the effects of pretreatment combined with chitosan preparations
on the preservation efficiency of ‘Tu Quy’ mango. The changes in weight, total soluble solid content, and vitamin
C content of post-harvest “Tu Quy’ mango pre-treated with chlorine before storage with chitosan solution were
evaluated. The results showed that the most suitable treatment conditions were determined to be washing with 200
ppm chlorine for 15 minutes and then blanching with warm water at 50 °C for 5 minutes before being coated with
1 % chitosan using the dipping method. Under this treatment condition, the change in weight loss (12.96 %), total
soluble solids content (12.15 %), and vitamin C (15.09 mg/100 g) after 13 days of storage at 30 °C were lowest,
helping to reduce post-harvest losses of ‘Tu Quy’ mango. Through literature review, there have been no studies on
evaluating the effectiveness of preserving ‘Tu Quy’ mango treated with chlorine and hot water combined with
chitosan. The results of the project can contribute to improving economic efficiency for growers, traders,
transporters, and exporters of ‘Tu Quy’ mango.

Keywords Preservation, Hot water treatment, Chitosan, Chlorine, ‘Tu Quy’ mango.
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