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Tom tit:

Sacha inchi (Plukenetia Volubilis L.) ¢6 ngudn gdc tir viing rirng nhiét d6i Amazon tai Peru. Hat Sachi inchi c6 gia tri dinh dudng
cao v6i ham lwgng diu 35-60%, protein 25-30%... [1], nén Sacha inchi dwoc coi 1a “siéu thwe phAm”. Dau Sacha inchi chira cic
thanh phﬁm axit béo khong bio hoa (omega 3, 6 va 9) ma con nguoi khong tu t6ng hgp dwgc. Tuy nhién, qua trinh khai thac
dau Sacha inchi tao ra mgt lwgng 16m cic phu pham (70% vo hat va khé déu) dugc loai bé nhw chét thai hodc sir dung lam thire
an gia sic. Vi muc tiéu danh gia tiém nang, gia ting gia tri sir dung cho phu pham giau protein nay, cac tac gia da nghlen clru
anh hwéng cia cac yeu to cong nghé bao gom kich thudéc hat nghlen, nhiét do, thoi gian hap dén qua trinh khir tanin (dé loai bé
mui vi ngai, chat sit miéng) ctia kho diu Sacha inchi; khao sat ty 1é nuwée b sung tach dich, ché do say (nhiét do dau vao, toc do
bom nhap li¢u) dén chét lrgng ciing nhw ty 1¢ thu hf”)i san phdm bt protein. Két qua cho thiy, khé diu Sacha inchi dwoc nghién
nhé véi kich thwée 2-3 mm, hap & 120°C, trong 20 phit 13 loai dwge miti vi ngai chat. Sau khi khir tanin dugc bd sung nuwée, xay
nghién tach dich va siy ¢ nhiét o diu vao 170-180°C, nhiét do dau ra 70°C, toc dd bom nhap liéu 35-40 vong/phit s& cho ty 1
thu hoi bdt cao nhit. Bot giau protein tir kho diu c6 dd 4m <10%, protein >40% va lipit >5%.

Tir khda: bot giau protein, kh dau Sachi inchi, khir tanin, sdy phun.

Chi sé phin logi: 2.10

ché bién dau, rang siy va cic yéu to anh huong dén chit lugng,
thanh phan dinh dudng tir hat Sachi inchi [8, 9]. Tuy nhién, chua c6
cong b két qua nghién ciru danh gid vé gia trj gia ting tir phu pham
kho dau Sachi inchi. Trong khi xu huéng quan tam ciia con nguoi
t6i cac ngudn protein tir thuc vat ngdy cang tang do viéc an nhiéu
protein tir dong vat (thit do) 1a nguyén nhén gay ra cac bénh tim
mach, huyét ap... Tt thyc té do, chung t6i thue hién nghién ciu
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Hat Sachi inchi rét giau dinh dudng, vdi céc thanh phan chinh
nhu lipit chiém 33,4-54,3%, protein 24,2-27,0%, carbohydrate
13,4-30,9%, tro 2,7-6,46%. Thanh ph?m protein cua hat Sachi
inchi rat gidu cac axit amin can thiét cho co thé ngudi nhu cystein,
tyrosin, threonine va tryptophan. Trén thé gi6i, nganh cong nghiép

dau Sachi inchi da phat trién dang ké do nhu cau cao vé dau khong
bo hoa tir thue pham chirc ning, dinh dudng, duoc my pham ting
ca0. Cac san phim phy cua ché bién dau Sachi inchi 1a vo va kho
dau chiém t&i 70% hat tho. Dua trén cac gia tri dinh dudng ctia bot
Sachi inchi (ddc biét 1a ham lugng protein), loai bot nay co tiém
ning dugc st dung 1am protein thay thé trong céc san phim thuc
pham. Di ¢6 mot s nghién ctru vé anh hudng cua cac phuong
phap ché bién dén thanh phan dinh dudng va cac yéu to khéng
dinh dudng (tanm saponln ) trong hat, kho dau Sachi inchi dé
tan dung ché bién mot s6 san phim nhu banh, sira Sachi inchi...
[2-7]. Céc tic dong tiéu cuc cia cac yéu td khang dinh dudng cé
thé duoc ngan chin bang cach sir dung céc k¥ thudt ché bién khac
nhau nham giam hoc loai bo céc hop chét co hai nay trude khi cho
nguoi va dong vat an. Dé cai thién chét luong dinh dudng cua hat
cay an dugc cach xtr 1y nhiét thuong duoc ap dung [4].

Cay Sachi inchi dugc nhap ndi vao Vit Nam tr ndm 2012 va
duoc danh gia la mot trong nhimg loai cay trong da tic dung (cay
1am nghiép, nong nghiép, dugc liéu va ldy dau). Nhimg nim gan
day, trong nude da c6 mot s nghién ciru tap trung vao cong nghé
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“Anh huéng ciia mot s thong s cong nghé dén qua trinh ché bién
bot giau protein tir kho dau Sachi inchi”.
Déi twong va phuong phap nghién ciiu

Déi twgng

- Bg’mh ‘kh(‘) dau Sachi i’nchi la banh ba l}at Sachi inchi sau khi
da ép lay dau, dugc cung cap boi Cong ty Co phan Tap doan Thién
Minh Dtic (Ngh¢ An).

- Kich thuéc banh khd dau Sachi inchi: duong kinh 450
mm, chiéu day 65 mm (hinh 1).

Hinh 1. Banh khé dau Sachi inchi.



The influence of some technological
parameters in the processing
of protein-rich powder

from Sacha inchi oil pressed-cake

Minh Nam Nguyen'’, Thi Chien Truong',
Thi Minh Tam Bui?, Dang Bac Nguyen?,
Tien Khuong Nguyen?, Thi Luot Tien?

National Center for Technological Progress,
Ministry of Science and Technology
“Vietnam Institute of Agricultural Engineering
and Post-Harvest Technology,
Ministry of Agriculture and Rural Development

Received 11 July 2022; accepted 26 July 2022
Abstract:

Sacha inchi (Plukenetia Volubilis 1.) was originally
cultivated in Amazon rainforest in Peru. Sacha inchi
seeds have high nutritional value (oil 35-40%, protein
25-30%...) [1], therefore, they are considered a
“superfood”. Sacha inchi oil contains unsaturated fatty
acids (omega 3, 6, 9) that humans cannot synthesise on
their own. However, the Sacha inchi oil extraction process
produces a large number of by-products (70% of the nut
shells and oil press-cake) that are either discarded as
waste or used as animal feed. To evaluate the potential
and increase the use value of this protein-rich by-
product, the team studied the influence of technological
factors including milled particle size, temperature, and
steaming time on the reduction process of tannin (to
remove the stale, acrid taste) in Sacha inchi oil press-
cake. The authors investigated the percentage of water
added for separation, drying mode (input temperature,
input pump speed) to quality as well as the recovery
rate of protein powder products. The results showed
that Sacha inchi oil press-cake must be crushed with
a grinding size of 2-3 mm, a steaming temperature of
120°C in 20 minutes to remove the acrid taste. After de-
tanning is added water, grinding, separating, and drying
at the input temperature range of 170-180°C, the output
temperature of 70°C, the input pump speed of 35-40
rpm, the product has the highest powder recovery rate.
Protein-rich powder from Sacha inchi oil press-cake has
moisture content <10%, protein >40%, and lipids >5%.

Keywords: de-tanning, protein-rich powder, Sacha inchi
oil press-cake, spray-drying.

Classification number: 2.10
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Phuwong phap cong nghé

Thi nghiém 1 - Pénh gia chdt lwong banh khé dau Sachi
inchi nguyén liéu: Tién hanh phan tich cac chi tiéu d6 am (%),
ham lugng protein (%), tanin (%), lipit (%), xo tho (%) dé danh
gia chat luong nguyén liéu.

Thi nghiém 2 - Nghién cieu dnh hwdng ciia mot sé thong sé
cong nghé khit tanin trong banh khé dau Sachi inchi d@é sit dung
lam nguyén liéu ché bién bét protein:

- Khao sat anh huong ciia kich thudc nghién hat kho dau
Sachi inchi khi dwa vao hap: Banh kho dau Sachi inchi dugc
nghién nho dé khao sat véi 3 khoang kich thudc khac nhau la
1-2, 2-3 va 3-4 mm. C) dinh céac thong sb dé khir tanin: nhiét
d6 hip 120°C, thoi gian 30 phut.

- Khéo sat anh hudng cua nhiét do hip: Banh kho dau Sachi
inchi duoc nghién theo kich thudc da chon tir thi nghiém trude
dé tién hanh khao sat anh huong cta nhiét do hip khir tanin tai
cac nhiét do khac nhau 1a 100, 110 va 120°C. Panh gia chét
lugng bot sau khi hép qua ham luong tanin (%), nhan xét cam
quan. C6 dinh mirc thoi gian hap 1a 20 phit.

- Khdo sat anh huong ciia thoi gian hap: C6 dinh & muc
nhiét ti wu tir két qua thi nghiém trén, tién hanh khéao sat theo
3 mbc thoi gian (10, 20 va 30 phat), danh gia chat lugng bot sau
khi hap qua ham lugng tanin (%), nhan xét cdm quan.

Thi nghiém 3 - Panh gia anh huong cua ty [é nwoc/nguyén
liéu dén chat heong tach dich: Tién hanh khao sat thay doi ty 16
nudc/nguyén liéu theo ba muc: 3/1, 4/1 va 5/1. Mbi thi nghiém
g0m 2 kg nguyén lidu kho dau. Can cir vao chi tiéu ham lugng
chét kho hoa tan (°Bx) cua dich thu dugc, ty 1€ bot thu hdi chon
ra ty 16 nude/nguyén lidu phi hop dé tach dich.

Thi nghiém 4 - Nghién cieu anh hieong ciia cac ché do sdy
dén 1y 1¢ thu hoi va chdt hrong bot san pham: Tién hanh danh
gia anh hudng ciia cdc ché do sdy bing cach c¢b dinh nhiét do
dau ra 1a 70°C, nhiét do séiy dau vao thay dbi theo cac muc:
160, 170, 180 va 190°C, twong (g véi cac toc do bom nhap
liéu la: 35, 40, 45 va 50 vong/phut, toe do quay cua dia phun la
5-6 (20.000-25.000 vong/phtit). Cac chi tiéu danh gia 1a ty 1¢
thu hoi, do 4m (%) va chat lugng bot san pham.

Phuwong phdp phan tich

Céc chi tiéu d6 am do bang may do 4m nhanh Adam AMB
310 (Anh), x4c dinh ham lugng protein theo TCVN 8125:2015,
tanin theo TCVN 13304:2021, lipit theo TCVN 8948:2011, xo
tho theo TCVN 5103:1990, chit kho hoa tan bang méay do do
brix Atago (Nhat Ban). Hiéu sudt thu hdi bot (%) duoc tinh
bang % khdi lugng bot thu hoi trén khéi lugng bot nguyén
liéu. Po chi s6 mau ctia bot bang may do mau Minolta CR 300
Konica (Nhat Ban).
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Két qud

Ddnh gid chit lwong binh khé ddu Sachi inchi
nguyén liéu

Hat Sachi inchi mua tai ving nguyén liéu, sau d6 ép lay dau
thu duoc banh kho dau. Céc 1dn thi nghiém thong nhat mot ché
d6 cong nghé ép. Banh kho dau Sachi inchi sau d6 dugc nghién
nho. Két qua thé hién & bang 1.

Bang 1. Két qua phan tich cac chi tiéu danh gia chat lwong kho
dau Sachi inchi.

Chi tiéu danh gia

Dy Ham !ugmg Har'n liegng Ham lwgng Ham {wgmg Nhin xét
") protein tanin lipit X0 tho P
(%) (%) (%) (%)
I 45 203 715 1751 M ngi g inmg,

chat, se sit miéng

Két qua & bang 1 cho thdy, kho dau Sachi inchi c6 ham
lugng protein rat cao (45,44%), phit hop voi viée sir dung dé
ché bién thanh céc san phim bot dinh dudng. Tuy nhién, trong
banh kho dau Sachi inchi ¢ ham lugng tanin la 2,03%, do vay
khong thé an duoc hat Sachi inchi vi mui vi ngai, chat, se sit
miéng. Viéc khr, loai bot ham lwong tanin 1a cong doan rit can
thiét trude khi ché bién cac san pham tiép theo.

Nghién civu dnh hwong ciia mot so6 thong sé cong nghé
khir tanin trong banh khé dau Sachi inchi

Khdo sdt anh hwong ciia kich thuéc nghién hat khé diu
Sachi inchi khi dira vao hap: Kich thuéc hat 1 mot yéu t6 anh
huéng dén qua trinh khir tanin trong kho dau Sachi inchi. Khi
kich thudc hat cang nho thi hiéu qua khu tanin cang tang, do
dién tich bé mat trao ddi nhiét cua hat bot v6i hoi am cao va
nguoc lai. Nhung, néu hat bot qué nho thi s€ han ché kha nang
khuéch tan cta hoi 4m vao bén trong khdi nguyén liéu va lam
giam hiéu qua khir tannin. Vi vy, can khao sat kich thudc hat
bot phit hop cho qué trinh khir tanin. Két qua duoc thé hién ¢
hinh 2 va bang 2.
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Hinh 2. Anh hwéng cia kich thwéc hat dén ham lwong tanin
trong khé dau Sachi inchi.

TAP CHI

HOA HOC

NG NGHE | I¢l Nam 64(10DB) 10.2022

Bang 2. Panh gia cam quan anh hwéng cua kich thwéc nghién
hat dén sw khir tanin.

Kich thwéc hat (mm) Nhén xét cam quan

DGi chimg (CT) Mili ngai, vi chit, se sit miéng, khong thé an duoc

1-2(CT1) Vin con mui ngai, vi con chat

2-3(CT2) Hét miii ngai va khong con vi chat, cam nhan dugc vi bii ngdy
3-4 (CT3) Vin con mui ngdi, vi con cht

Két qua nghién ctru cho thiy, véi kich thudc hat nghién
2-3 mm ¢6 su giam ham lugng tanin nhiéu nhit va cam quan
t6t nhét, diéu nay co thé giai thich 1a do khi kich thudc hat phu
hop thi dién tich trao ddi nhiét va do rong xép giita cac hat bot
trong khdi nguyén liéu 1a t6i wu thi kha nang khuéch tan 4m
trong qua trinh hip t6t nhat nén két qua khir tanin giam dugc
nhiéu nhat. Vi vay, nghién ctru chon nghién banh khé dau
Sachi inchi ra hat ddng déu c6 kich thudce 2-3 mm (CT2) cho
cac thi nghiém tiép theo.

Anh huong ciia nhiét dé hap dén sw khir tanin trong kho
dau Sachi inchi: D& danh gia anh hudng cua nhiét do hip dén
su khir tanin, banh kho dau Sachi inchi duoc nghién thanh hat
¢o kich thudc 2-3 mm, sau do hép & cac muc nhiét do: 100,
110 va 120°C. Két qua duoc thé hién & bang 3.

Bang 3. Anh hwéng cta nhiét dé dén ham lwong tanin va chat
lwong cam quan bot banh khd dau Sachi inchi.

Chi tiéu danh gia
Nhiét do
(C) Ham lwong Nhin xét ci
tanin (%) hén xét cam quan
bC (CT) 2,03 Mui ngdi, vi chat, se sit miéng, khong thé an duoc

100 (CT4) 2,03 Vin con hoi miii ngi, vi con chat

Het mui ngai va vi hoi chat, con rat nhe sy sit miéng, cam nhan

10(CT5) 1,98 o i b gy

Hét mui ngai va khong con vi chat, hét sit miéng, cam nhan

U dugc vi bui ngdy dic trung
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Hinh 3. Anh hwéng cua nhiét do hap dén ham lwong tanin

trong khé dau Sachi inchi.



Két qua bang 3 va hinh 3 cho thdy su thay doi rat 1o ciia
ham luong tanin trong bot banh ba Sachi inchi sau khi dugc
hép & cac nhiét d6 khac nhau. O nhiét do hép 100°C, ham luong
tanin (2,03%) khong ¢6 su giam tanin so voi mau ddi chimg,
diéu nay ciing phi hop voi két qua khi thir cam quan van con
chat va mui ngai, khong an dugc. Khi tang nhiét d6 1én 110°C,
da co sy giam ddi voi ham luong tanin 1,98% va két qua cam
quan nhan thiy vi con hoi chat, hét mui ngéi, tuy nhién van thiy
sy se sit miéng nhe. O nhiét do hip 120°C, két qua cam quan
khong con sit miéng, mui vi bui ngdy, ham luong tanin xudng
con 1,87%. Két qua nay ciing phi hop véi cong bd clia cac tac
gia W. Yuenyongputthakarn va cs (2017) [1], S. Suwanangul va
cs (2021) [6]. Nhu vay, bot kho dau Sachi inchi s& dugc hap ¢
nhiét d6 120°C dé khr vi chat, se sit miéng khi an, chinh la 1am
giam c4c thanh phan khang dinh dudng trong nguyén liéu aé
phuc vu cho cac cong doan ché bién tiép theo.

Anh hwong thoi gian hdp dén sw khir tanin trong khé dau
Sachi inchi: Tir két qua cua nghién ctu trudc da chon duge
nhiét d¢ hap toi wu, ching t6i tién hanh danh gia anh huong cua
thoi gian hdp dén hiéu qua khir tanin trong bot kho dau Sachi
inchi. Két qua dugc trinh bay ¢ bang 4.

Bang 4. Anh hwéng cua thei gian dén ham lwong tanin va chat
lwong cam quan boét banh ba Sachi inchi.

Th gian Chi tiéu danh gia

(phiit) Ham lwgng tanin (%) ~ Nhn xét cim quan

bC 2,03 Mui ngéi, vi chat, se sit mi¢ng, khong thé n duoc

10 1,97 Mui ngai, vi chat do hon mau déi chimg nhung chua an duge
Hét mii ngai va khong con vi chat se sit miéng, cam nhan

20 1,39 N
dugc vi bui ngdy dac trung

30 184 Hét mii ngai va khong con vi chat, hét sit miéng, cam nhan

dugc vi bui ngdy dac trung

Két qua bang 4 cho thy, thoi gian ciing ¢6 anh huong nhiéu
dén sy khir tanin trong bot b Sachi inchi. Khi qué trinh hap
khtr chat chua du thoi gian (10 pht) thi ham lugng tanin trong
bot chua giam dugce nhiéu (1,97%), do d6 cam quan thdy con
vi chat rat 16 va chua thé an dwoc. Sau 20-30 phat hap, két qua
cam quan cho vi chat cling nhu mui ngai khong con, cam nhén
duoc ngay vi bui ngdy cia bot banh ba Sachi inchi va ham
luong tanin da giam xudng (tir 1,89 giam con 1,84%).

Sau nhiéu lan lam thi nghiém ldp lai, ching t6i chon thoi
gian 20 phut 1a thich hgp cho thi nghiém khtr tanin trong bot
banh b Sachi inchi.

Dinh gid anh hwéng ciia 1y ¢ nwéc/nguyén liéu dén chit
lwong dich

Sau khi da loai dugc mui vi ngai chat ciia kho dau Sachi inchi,
ching t6i tiép tuc danh gia ty 1¢ nudc bo sung dé tach dich. Pé
qué trinh xay nghién tach dich t4i wu thi luong nude bd sung co
anh huong quyét dinh dén chat luong dich thu dugc. Két qua thi
nghiém dugc trinh bay ¢ bang 5.
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Bang 5. Danh gia anh hwéng cua ty 1é nwéc bd sung dén chéat
lwong dich thu héi.

BE o

(‘Bx) (%)
2 79 4591 Bi nhiéu, con nhiéu bot min, thu duoc it dich
31 15 50,15 Bi toi, dich sénh, tring sang
471 6,2 52,87 Bi toi khong con bt min, dich sanh, tréng sang
5/1 40 53,10 Bi toi khong con bot min, thu duge nhiéu dich

Két qua bang 5 cho thy rat rd anh huong cua ty 18 nude
b6 sung trong cong doan nghién tach dich. Vi ty 18 nudce thip
(2/1) thi nguyén lidu trong qua trinh nghién khong dugc dong
déu, trong ba con nhiéu chit khd hoa tan chua duoc tach hét,
do vy két qua do do brix (7,9) cao hon khong dang ké so véi
ty 1¢ 3/1 (7,5) nén hidu suat bot thu hoi thap (45,91%). O ty 1é
5/1 thi dich thu hdi lodng do brix thip (4,0) do lwong nudc bd
sung nhiéu, hiéu suit thu hoi bot cao hon & cac mirc nudc bd
sung khac, diéu nay dwoc giai thich 1a do lugng nudc nhiéu nén
trong qué trinh xay loc lugng chit kho khong hoa tan thu duoc
cao hon, tuy nhién thoi gian sdy kéo dai do luong dich thu dwoc
nhiéu. Do d6, ching t6i chon ty 1¢ bo sung nudc 1a 3/1-4/1 dé
nghién tach dich nguyén liéu cho hi¢u suét thu hdi bot cao véi
thoi gian sy t6i wu.

Nghién cieu anh hwong ciia cdc ché dp sdy dén higu sudt
thu héi va chit lwong bt sin phim

Say phun la cong nghé tién tién tao nén san pham dang bot
kho chét luong cao. Nhiét do khong khi sy thip qua hay cao
qué déu bat loi cho qué trinh say phun ddi vdi tat ca cac loai
dich. O thi nghiém nay, chiing t6i danh gia anh huong cua cac
ché d¢ siy bang cach thay doi nhiét do khong khi sdy dau vao,
bién thién voi cac mirc: 160, 170, 180 va 190°C, twong tmg voi
tdc d6 bom nhap liéu 1a: 30-45 vong/phit, nhiét do dau ra 70°C.
Thi nghiém dugc lap lai 3 lan. Két qua dugc thé hién & bang 6.
Bang 6. Anh hwéng clia cac ché dé say dén higéu suat thu hoi
va chét lwgng bot san pham.

Nhi¢tdd Hiéusuit D9 Am Nhan xét cim quan

sby("C)  thuhdi (%) (%) 4 q

160 1891 625 San phan} thru hoi ‘co mali sac,}lumg vi déc trung, ¢6 hi¢n
tugng hoi dinh thanh budng say

170 54,15 4,67 Bot san phim thu hoi kho, cd mau séc, hwong vi dic trng

180 53,68 435 San pham thu hoi kho, mau séc, huong vi ddc trung

190 46,73 420 C6 hién tugng hoi chay trén thanh budng siy

Két qua & bang 6 cho thiy, nhiét do khong khi say c6 anh
huong 1 rét dén hiéu suat va chét lugng bot thu hoi. Nhiét do
khong khi sdy thip (160°C), d6 4m san pham con cao nén bam
nhiéu trén thanh thiét bi lam giam hiéu suit thu hdi cia san
pham sau sdy (48,91%). Nhiét do khong khi sdy ting (170-
180°C) 1am d6 4m san pham giam, ty 18 thu hdi ting 1én (53,68-
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54,15%). Tuy nhién, khi nhiét tang qua cao (190°C) thi c6 hién
twong chay san pham trong thanh budng sdy. Do vdy, ching t6i
chon khoang nhiét dg say 170-180°C 1a phu hop nhat.

Bang 7. Panh gia chat lwong bot giau protein udng lién tir kho
dau Sachi inchi.

Chi tiéu ly hoa

Chi tiéu dinh didng Chi 56 mau sic

Dédm (%) Protein (%) Lipit (%) L a b

435 4823 642 83,15£0,02a  1,75:007b  13,10:0,07b

Ghi cht: L, a*, b* 1a chi s mau séc Lab Colour. Trong do: L (nghtness Luminance):
kénh L Ia truc thang dwng, biéu dién mirc do sang clia mau, c6 gia tri tir 0 (Black)
dén 100 (White). K&nh nay hoan toan chi chira cac thdng tin vé& do sang, chl khong
chtra gia tri mau nao thuc su; a*: kénh chiva cac gia tri mau tir Green (-) cho t6i Red
(+); b*: ¢6 cac gia tri mau tw Blue (-) dén Yellow (+). Cac cot co chik cai khac nhau
thé hién sw khac nhau cd y nghta thong ké (p<0,05).

Két qua & bang 7 va hinh 4 cho thdy, tai khoang nhiét do
khong khi sy thich hop 1a 170-180°C, d6 am cta san pham bot
séy dat 4,35%, ham lugng protein dat 48,23%, ham Iugng lipid
dat 6,42%. Mau sic clia sin pham tring sang ty nhién, san pham
¢6 huong vi déc trung.

Hinh 4. Bot giau protein tir khé dau Sachi inchi.
Két luan

Hién nay bot protein 1a mot trong nhing thyc pham b sung
duoc sir dung phd bién. Dya trén wu thé c6 ngudn protein chat
lugng cao cta phu pham kho dau Sachi inchi, viéc nghién ctru
ché bién thanh bot giau protein 1a thiét thyuc. Két qua nghién ciru
da x4c dinh dugc cac thong s6 cong nghé thich hop cho qué trinh
khir tanin ctia nguyén ligu (bang phuong phap nhiét 4m) la kich
thudc nghién hat thich hop la 2-3 mm, nhiét do hép 120°C va
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thoi gian hip trong 20 phut. Sau khi khir dwge mui vi ngai chat
cua kho dau Sachi inchi, tiép tuc tach dich véi ty 18 nude/nguyén
liéu la 3/1-4/1, nghién loc 3 lan. Dich sau d6 dugc séy phun vai
cac thong sb nhiét do dau vao 170-180°C, nhiét do dau ra 70°C,
tdc d6 bom nhap liéu 35-40 vong/phat. Bot giau protein thu hdi
¢6 céc chi tidu do 4m <10%, protein >40% va lipit >5%.

LGOI CAM ON

Nghién ctru ndy dugce thuc hién véi sg hd tro kinh phi tir Vién
Ung dung Cong nghé, Bo Khoa hoc va Cong nghé thong qua
nhiém vu KH&CN cdp Bo: “Nghién ciru cong nghé san xuat dau
va bot giau protein tur hat Sachi inchi”. Nhom tac gia xin tran trong
cam on.
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