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(Bai nhdn ngay 14 thang 05 ndm 2007, hoan chinh sira chita ngay 17 thang 09 nam 2007)

TOM TAT: Nghién ciru tao ra san pham mukt tr qua ddu tay Pa Lat nham da dang hoa
san pham clng nghzep, tao ra san pham mdi thom ngon. Nghlen cteu cua chung ta giup nang
cao gza tri ste dung va ché bién qua déu tay, giai quyét vu mia déau. Ddu twoi qua qud trinh xu
Iy va say ¢ 60°C trong 16h sé cho ra sdan pham c6 miti vi thom ngon. San phdm dwoc ché bién
giau protein, vitamin va khodng giit dwgc mau do ddc trung cua qua déu tay.

1. GIOI THIEU

Daéu tdy co6 tén khoa hoc la Fragaria thugec ho Rosaceae, thugc phén 16p Rosoideae, bo
Potentillege. Dau tdy dugc con ngudi blet dén tir nam 1400 & Chau Au do ngum La M3 phat
hién va duge trong vao thdi Trung cd. Trong phan thit cia qua ddu tdy c6 chia cac loai
vitamin A, B, B, va dic biét 1a luong vitamin C kha cao, cao hon ca cam, dua hiu. Day la tinh

uu viét cia qua dau tdy gitip ting sirc dé khang, chéng nhiém tring, nhiém déc, cam cim va
chéng stress... [1,3,4,5,6]

Bing 1.1. Thanh phan dinh dudng cuia qué dau tay [2,4,7,5]

Thanh phan dinh dudng Pon vi 100g éin dwoc
Néng lugng Kcal 46,0
Nude g 84,0
Protein tong so g 1,8
Lipid g 0,4
Glucid téng sb g 2.7
Tro g 0,8
Natrium (Na) mg 0,7
Kalium (K) mg 190
Calcium (Ca) mg 22,0
Vitamin A ug 5,0
Beta caroten ug 30,0
Vitamin E ng 0,58
Vitamin B, g 0,03
Vitamin B, ug 0,06
Vitamin PP 0,3
Vitamin Bg He 0,06
Vitamin C HE 60,0
ug

2. NGUYEN LIEU VA PHUONG PHAP NGHIEN CUU

2.1. Nguyén liéu

- Nguyén liéu chinh: Dau tiy Pa Lat ¢& trung

- Nguyén liéu phu: Pudng, nuéc

- Phu gia: Chit lam tang d6 chic (canxi clorua), chét bao quan (kali sorbat)
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2.2. Phuwong phap nghién ciru

2.2.1. Qui trinh ché bién
Dau tay — Lya chon — Cin — Rira — Bo cuong — Ngam CaCl, —» Chén — Xam —
Thém thdu —> Rira — Sdy — Déng goi — San pham

2.2.2. Nji dung nghién ciru

Khio sat thanh phan dinh dudng cta qua dau tdy bang cic phuong phap hoéa hoc, phuong
phép sinh hoa

Khio sat cac théng sb cua ting giai doan trong qué trinh ché bién, xir ly s6 lidu theo
phuong phap ANOVA.

Phén tich dénh gié san phim théng qua cac chi tiéu hoa ly, vi sinh.

Cic két qua phan tich déu 12 két qua trung binh ciia 3 14n tién hanh.

3. KET QUA NGHIEN CUU

3.1. Thanh phén nguyén liéu
Béng 3.1: Thanh phan hoa hoc cua dau tay
(phan tich tai Trung tdm Dich vy phan tich thi nghiém)

Théanh phan Ponvi | Ham luong
Protein tong % 1,67
Glucid tong % 7,12
Nude % 86,45
Vitamin C ug% 54,86
Tro % 0,65

3.2. Khio sét cic thong s6 ciia mt s6 giai dogn trong qua trinh ché bién mit dau tiy

3.2.1. Khio sdt giai doan thim thiu

Thém thdu duva trén nguyén tic ap suét thim thiu, su dich chuyén nuéc trong méi trudng
uu truong.

Sir dung phuong phap thim thau tach nude tir qua bing bang dich sird duodng co ndng do
tir 50 — 75%.

- Khao sat thoi gian thém thdu

Biang 3.2: Su thay d6i ndng do °Brix ctia sird dudng theo thoi gian thim thau

Thoi gian thim thdu (gid) | Nong do sird duong ding thim théu (*Brix)
0 ‘| 50,0 55,0 60,0 65,0 70,0 | 75,0
4 41,5 45,2 51,5 54,0 530 | 605
7 39,5 43,0 48,0 51,0 520 | 575
12 36,5 41,0 45,0 48,0 512 | 54,2
16 34,5 39,0 438 46,8 50,0 | 53,0
20 34,0 38,5 43,0 46,0 492 | 52,1
24 34,0 38,0 43,0 45,5 475 | 52,0
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D6 thj 3.1: Sy thay dbi 6 Brix ciia dung dich dudng tham thu theo thoi gian

Dua trén d6 thi ta thiy néng d6 dudng thim thadu cang cao thi luong dudng sét cang cao
nhu:

- Tai dung dich 75%, luong dudng sot khoang 50%. Khi ndng d6 dudng thim thiu khé cao
nhu 70-75%, thi luong thim thau vao qué luén luén giam di khoang 25%.

- Tai néng do duong tham théu thip hon nhur & néng do nhé hon hodc bang 60% thi do
gigm nong do dudng 1a khoang 15%. Vay néng d6 duong khoang 70% thi diéu kién thdm thiu
dudng nhanh vao qua, dong thoi tach duge mot lugng 16n nuée khoi qua tao do rin cho qua.

- Thém théu trong théi gian diu do Brix dung dich giam rit nhanh, dén khoang 16h thi do
Brix bit dau gidm chdm trén tit ca cac ndng do dudng thim thau, vi véy thoi gian thim théu
toi uu 14 16h.

- Khao sat nong dg cwong thim thdu

Bing 3.3: Két qua khao sat luong dudng cho thdm thu sau 16h

i (4| sird swn ot | pudm oy | 0 cim quan s phi
50 345 27.85 g:clgf:n gucéﬁzb:;;m’ vi ngot nhe, chua
55 39,0 26,12 Vi ngot nhe, chua dic trung ciia mit
60 43,8 2585 Bé mit qua hoi u6t, vj ngot vira
65 46,8 24,90 Bé mit qua hoi uét, vi ngot vira
70 50 22,10 Bé mat mirt khé rdo, vi ngot vira.
75 53 22,02 B& mait mut khé rdo, vi ngot vira,
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Biéu db 3.1: Luong duong va do 4m cla san phim

Dua véao biéu db ta thy khi nong do dung dich siré dem ngam tang thi luong duong tham
thau vao qua ciing ting 1én va dd am sé& giam. Tuy nhién d6i véi trudong hop thim thau & nong
do 70 va 75% thi 6 4m san phdm khong c6 sw khac nhau. Do d6 ta chon nong d dudng thim
théu 1a 70%.

3.2.2. Khdo sdt giai doan siiy

Say nhim tach thém lugng mrc'xc con lai trong san phim thong qua tac nhén 1a khong khi
kho.

Qua trinh sdy quyét dinh dén d6 4m bao quan cua san phdm, dong thoi ciing anh hudng
dén chét lugng cla san pham.

- Khao sat nhiét do say

Bing 3.4: Két qua khao sat nhiét do sy sau 24h

Nhiétdgsky °C) | DoAm (%) | Maushcsin phim L thi;gf;‘ Pl
45 32,34 Do tuoi Qué wét, mém
50 29,46 Do tuoi Qua hoi uét, mém
55 25,12 Do tuoi Qua kho rdo, chic
60 19,81 Do tuoi Qua khé réo, chic
65 17,67 Do hoi dam Qua khé réo, chic
70 15,33 Do ddm Qua khd rio, chic
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Biéu db 3.2: Anh hudng ctia nhiét d6 sdy dén d6 4m san phim

Vi cling mét thoi gian sy, khi sdy v6i nhiét d6 < 600C d6 4m san phim qué cao, khong
bio quan dugc, néu sdy dén lic qua di dm dé bao quan thi mét nhiéu thdi gian va anh huong
den mui vi qua; con khi sdy & nhiét d6 > 600C lam sdm mau qua diu. Do d6 ching téi chon
nhiét do say phu hop 1a 600C.

- Khao sat thoi gian séy

Bing 3.5: Két qua khao sat thoi gian sdy

Thoi gian sdy (gio) | Pjam (%) | Mausdcsinphdm | L7208 th:‘hg:: Gmc sen
16 28,56 Mau d6 tuoi Mém, uét
20 21,58 Mau do tuoi Mém, u6t
24 19,81 Mau dé twoi Chic, déo
28 19,61 Mau d6 ddm Chic, khé

Tir két qua trén ta thiy:
Khi sdy trong khoang thoi gian nho hon 24h thi d6 4m san phim con qua cao, quéa con w6t
nén khéng thé bao quan duge.
_Khi sdy trong khoang thoi gian qua dai (16n hon 24h) s& anh huéng tdi mau sic cua san
pham.
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Db thj 3.2: Anh hudng ciia thoi gian sy dén do 4m san phim
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Db thi cho thdy 45 4m ban dau giam nhanh, sau d6 giam chdm va sau 24 gid' do 4m hau

nhu khéng thay dbi. Do d6 ta chon thoi gian sy phu hop 12 24 gio.

3.3. Phan tich chét lwgng sin phim

Bang 3.6: Két qua phan tich than

vu phan tich thi nghiém)

h phin héa hoc ciia san pham (phén tich tai Trung tim Dich

Thanh phin Ham lugng (%)
Protein 1,50
Pam amin 0,50
Glucid 74,72
Am 16,33
Tro 0,90

Tir két qua trén ta thdy san pham sau ché bién chira ham luong glucid, protein, dam amin
va tro khé cao.

Bang 3.7: Bang két qua kiém tra vi sinh (phan tich tai trung tim dich vu phan tich thi nghi¢m)

Vi sinh vat Pon vi Két qui
Téng sb vi sinh vat hiéu khi CFU/g 150
Coliforms CFU/g <10
E. coli MPN/g 0
B.cereus g <10
Clostridium perfringens g <10
Téng sé té bao ndm men, nédm mbc CFU/g <10

Két qua trén cho théy san phm dat chi tiéu vi sinh, chimg t6 phuong phap xir 1y va diéu
kién sdy la phu hop.

Bang 3.8: Két qua danh gia thi hiéu

Cac tiéu chuéin Piém trung binh
Hinh déng bén ngoai 7,90
Mau sic 1,52
Mui 8,07
Do ngot 8,23
Vi chua 8,08
Mirc d6 ua thich chung 8,23

4. KET LUAN

San phédm mit dau nguyén qua 1a san phim méi chua c6 trén thi trudong. Ddy 1a san pham
rét b dudng, cung cap cho ngudi sir dung mét luong glucid, protein, dam amin, vitamin X0 va
ham luong khoang kha cao. Loi ich cua viée nghién ctru nay 1a nham cheé bién qua dau tay tuoi
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thanh mét loai san phdm dang qua khé c6 d ngot vira phai, gép phan da dang héa cac san
pham cheé bién tir qua dau tay.

RESEARCH ON THE PROCESSING OF DRY SWEETEN-STRAWBERRY

Thai Thi Thuy Lien, Bui Thi Thuy Trang, Dong Thi Anh Dao
University of Technology, VNU -HCM .

ABSTRACT: This research has made the new product of dry sweeten-strawberry, from
Da Lat city, forming a new style of delicious Jood. The research helps to enhance using and
processing, and solve lots of strawberry in the season. The Jresh strawberried have been
processed and dried at 60°C in 16 housr. This product contains the protein, mineral and
natural red pigment from the original source.
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