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PHAT TRIEN SUA CHUA HUONG VI TRAI CAY
VOI MUT PONG THANH TRA

Nguyén Minh Thay', Nguyén Thi Bich Diém',
Nguyén Thi Truc Ly', Ng6 Vin Tai!

TOM TAT

Nghién ctiu nay dugc thyc hién nhdm phat trién va danh gia cac tinh chit héa ly va chit lugng cdm quan ctia siia
chua c6 huong vi trai ciy. Anh hudng ctia ty 1¢ giéng vi khudn (0,025 dén 0,1 g/kg siia), nhiét d¢ 1én men (32 - 42°C);
d6 acid dat dugc (0,6 - 0,65%) sau khi lén men va b6 sung miit dong thanh tra v&i cac ty 1é khac nhau (12-18%) da
dugc nghién ctiu. Két qua chi ra rang stta chua 1én men & 32°C v6i giong vi khuén (két hop Lactobacillus bulgaricus
va Streptococcus thermophilus véity 1€ 1: 1) st dung 0,075 g/kg siia cho san phdm c6 chit lugng t6t hon. Vi d6 acid
dat dugc (0,65%) sau khi 1én men, sita chua cé huong vi trai ciy khi két hop véi 14% mut dong thanh tra la san phdm
dugc ua thich nhét so v6i cac nghiém thuc khic. Két qua nghién ctu ciing khéng dinh ring viéc b sung mut dong
thanh tra vao stia chua da cai thién dang ké tinh chét hoéa ly va gia tri cdm quan cta san phdm sia chua.

T khoa: Yaourt, mut dong, thanh tra, ddc tinh Iy héa hoc, cam quan

I. DAT VAN PE

Yaourt la san phim siia 1én men c6 nhiéu lgi
ich cho stic khoe. Do c¢6 ham lugng lactose thép
va lugng 16n cdc vi khudn lactic nén yaourt dé tiéu
héa va ngon miéng hon so véi sita (Hossain, 2012).
Nguyén liéu chinh san xudt yaourt la sia bo tuoi
c6 gid tri dinh dudng rit cao, chtta hau hét cac
chét cén thiét cho con ngudi nhu protein, lipid, cac
vitamin va mudi khoang (Chandan, 1995). Hon
nia, trai thanh tra dugc tréong nhiéu 6 Vinh Long,
An Giang, Kién Giang, Tra Vinh véi san lugng 16n
hang ndm. Day 1 loai trai cay c6 gia tri dinh dudng
cao, lugng 16n vitamin C, tién vitamin A, vitamin
B,, B, B,... Trdi thanh tra con chifa nhiéu kali, cic
acid amin thiét yéu va chit xo (Rajan et al., 2014)
amino acids profile, minerals and heavy metal
contents. Chinh su hién dién cua carotenoid da tao
mau sac dic trung cho trai thanh tra véi cong dung
chong oxy hda, ngan nglia mot s6 bénh ung thu va
Alzheimer (Valko et al., 2006). Nhan biét dugc lgi
ich va gia tri dinh dudng ma yaourt va trai thanh
tra mang lai, su phdi hgp tot gitia yaourt va mit
déng thanh tra sé tao san phdm c6 huong vi mdi la,
cai thién gia tri dinh dudng va cam quan cho dong
san phdm nay.

I1. VAT LIEU VA PHUONG PHAP NGHIEN CUU
2.1.Vait liéu nghién ciu

Toan bd nguyén liéu siia tuci Lothamilk dugc
mua tai thanh ph6 Céan Tho trong thoi gian dai, 1a
nguyén liéu con trong thai han st dung (14 ngay ké
ti ngay san xuat). Cac thanh phan dinh dudng dugc
cong bd trén nhéan hang véi cac thong s6 theo ty 1&:
protein 3,2%, nudc 81,2%, chit béo 4,2% va chat kho
khong béo 14,6%. Giong vi khudn acid lactic thuong
mai YC381 (Thermophillic yoghurt culture), gom
hé Lactobacillus bulgaricus (LB) va Streptococcus
thermophilus (ST) (Cong ty CHR HANSEN, Dan
Mach). Mt déng thanh tra dugc thu nhéin tu két
qua nghién ctiu ctia dé€ tai “Nghién ctiu ché bién da
dang cc san phdm tu trai thanh tra tinh Vinh Long”
(2017 - 2019).
2.2. Phuong phap nghién ciu

Céc nghiém thic dugc bd tri hoan toan ngau
nhién va dugc ldp lai 3 14n. Thong s6 t6i uu ctia thi
nghiém trudc dugc chon lam co s& cho thi nghiém
tiép theo.
2.2.1. Khdo sdt dnh huéng cia ty 1¢ vi khudn giéng
va nhiét d¢ 1én men dén khd nding 1én men va chdt
lugng san pham yaourt

Thi nghiém dugc bo tri ngau nhién véi 2 nhén t6
thay d6i theo bang 1.

Béng 1. Cic nhan t6 va miic d¢ thay ddi thyc hién trong thi nghiém 1

Nhan t6

Miic d¢ thay ddi

Nhan t6 A: Ty 1¢ giong vi khudn thuong mai (hén hgp ST

va LB thuong mai dugc sy dong kho véitylé 1: 1)
Nhan t6 B: Nhiét d0 1én men

0,025; 0,05; 0,075 va 0,1 (g/kg dich stia)

32;37 va42°C

'B6 mon Cong nghé thuc phdm, Khoa Nong nghiép, Trudng Pai hoc Can Tho
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Dich stia dugc thanh trung & nhiét d6 dao dong
85 - 90°C trong 15 phut. Stia sau thanh trung dugc
lam ngu¢i dén nhiét d6 thich hgp cho qua trinh lén
men (35°C). Sti dung ty 1¢ giéng vi khudn va nhiét do
1én men da dugc bé tri. Nguyén Minh Thuy va cong
tac vién (2013) da xay dung tuong quan gitta pH
va do acid trong qua trinh 1én men sfia chua. Qua
trinh 1én men dugc diing lai khi d¢ acid dat 0,65%
(hay pH = 5), b6 sung mtit dong thanh tra (14%) va
khudy déu, cho hon hgp vao hi nhya/thuy tinh (da
dugc rlia sach va tiét trung bang tia cyc tim), day
kin va tiép tuc 1én men & nhiét 46 moi truong dén
khi san phidm dat d6 acid yéu cau (1%) thi két thuc
qué trinh 1én men, sdn phdm dugc dn dinh va bao
quan G 3 - 5°C. Cac chi tiéu phan tich cho thi nghiém
nay bao goém thai gian 1én men (gio), kha nang tach

nudce ctia san phdm (%), cdu tric san phdm (g luc),
gid tri cdm quan san phdm, ham lugng dudng va
acid (%) theo thoi gian 1én men.

2.2.2. Khdo sdt dnh hudng cia do acid diing phéi
ché va ty 1¢ miit thanh tra bo sung dén chdt lugng
cdm quan san phiam

Thi nghiém dugc b6 tri ngau nhién v6i 2 nhén t6
(Bang 2). Trong thi nghiém nay, siia tuoi dugc chuin
bi va qud trinh lén men dugc thuc hién véi nhiét
do va ty 1é giong vi khuén dugc chon tu két qua thi
nghiém trudc. Quad trinh 1én men diinglai & cac mtic
acid tuong ting dugc bé tri trong thi nghiém nay. O
mdbi muc acid dung, bd sung ty 1é mut dong thanh
tra nhu da dé cap. Quy trinh ché bién thyc hién tiép
theo nhu da dugc trinh bay. Kha nédng ua thich cta
nguoi tiéu dung dugc danh gia.

Bang 2. Cac nhan t6 va mic d¢ thay d6i thuc hién trong thi nghiém 2

Nhan t6

Miic d¢ thay ddi

Nhén t6 D: Ty 1é miit dong thanh tra

Nhén t6 C: Do acid diing dé thuc hién phéi ché véi mit dong

0,6 va 0,65 (% acid lactic)
12; 14; 16 va 18%

2.2.3. Phuong phdp phan tich cdc chi tiéu va ddanh
gid cam quan

- Phan tich céac chi tiéu: Do acid ctia sdn phdm
dugc phan tich théng quan phuong phdp chuin
d6 v6i NaOH 0,IN (Pham Vin S6 va Bui Thi Nhu
Thuan, 1975). Phén tich ham lugng dudng t6ng s6
theo miéu ta ctia Dubois va cdng tac vién (1956). St
dung thiét bi do cdu tric RheoTex véi dau do hinh
tron duong kinh 20 mm d€ do cdu tric san phdm
yaourt. Xac dinh kha nang tdch nudc cta san phim
thong qua phuong phap dugc miéu td bdi Lee &
Lucey (2010).

- banh gia cam quan: Cac cadm quan vién dugc
tuyén chon ngiu nhién va huén luyén theo TCVN
7003: 2002 dé danh gia san phdm yaourt phoi ché
mut dong thanh tra véi miic 46 ua thich theo cudng
ddé mo ta vé mui, vi, mau sic va trang thai (diém tu
1 dén 5 theo thang diém dugc thiét 14p). Ngoai ra,
danh gia do yéu thich ctia ngudi tiéu dung st dung
thang Hedonic 9 di€ém (Peryam va Pilgrim, 1957). S6
lugng cam quan vién la 30 ngudi.

2.3. Thoi gian va dia diém nghién ciu
Nghién ctiu dugc thuc hién tii thang 6 dén thang
12 nam 2018 tai phong thi nghiém B6 moén Cong
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nghé thuc phim, Khoa Nong nghiép, truong Dai
hoc Can Tho.

I1I. KET QUA VA THAO LUAN

3.1. Anh huéng ctia ty 1¢ vi khun giéng va nhiét
d6 1én men dén kha nang 1én men va chit lugng
san pham
3.1.1. Cdu triic va khd ndang tach nudc ciia san pham
Do cing gel ctia san phdm c6 khuynh hudng
giam khi tang nhiét do 1én men tu 32 dén 42°C
v6i cung mot ty 1é vi khudn (bang 3), san phdm cé
dd cling gel t6t khi 1én men & nhiét d¢ 32°C va co
do cting gel kém khi 1én men & nhiét do 42°C. Gel
hinh thanh & nhiét d¢ cao c6 mang luéi gel tho, cac
whey protein c6 kich thudc 16n hon dé bi tach 16p
(Lucey, 2004). Khi lén men & nhiét d6 thap, lam ting
vung tiép xuc gitia cac hat casein, gop phan ting do
cing cta gel (Walstra, 1998). Khi ting nhiét d¢ lén
men, cé su suy gidm trong cac thudc tinh cam giac
nhu 16p pht miéng va d6 min cta stia chua khudy
(Cho-Ah-Ying et al, 1990). Tuy nhién, kha nang
tach nudc ctia san phdm c6 khuynh huéng tang khi
tang nhiét do lén men tit 32 dén 42°C véi cung ty 1é
vi khuén st dung (Bang 4).
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Bang 3. Anh huéng cia ty 1¢ vi khuén giong
va nhiét d6 1én men dén c4u tric (g luc) sin phim

Nhiét do Ty 1¢ vi khuin (g/kg) Trung
(°C) 0,025 0,05 0,075 0,1 Dbinh
32 22,33 22,67 24,00 24,67 23,42°
37 19,00 19,67 22,00 22,33 20,75
42 18,33 | 18,67 | 20,33 21,00 @ 19,58
Trung binh | 19,89 | 20,338 22,11 22,674

Ghi chii: Cdc trung binh nghiém thiic di kém véi chii
cdi giong nhau trong cung mot hang/cot thi khdc biét
khéng co y nghia (p > 0,05).

Béang 4. Anh hudng cua ty 1€ vi khudn va nhiét do
1én men dén kha nang tach nudc (%) ctia san phdm

Nhiét do Ty 1¢ vi khudn (g/kg) Trung
() 0,025 0,05 0,075 0,1  binh
32 10,84 10,09 826 7,99  9,30°
37 1554 | 1531 | 12,99 | 12,70 | 14,13"
42 17,06 | 1598 @ 14,42 @ 1421 | 1542
Trung binh 14,48" 13,80° 11,89* 11,634*

Ghi chi: Cdc trung binh nghiém thiic di kém vdi chit
cdi giong nhau trong cung mot hang/ct thi khdc bigt
khéng cé y nghia (p > 0,05).

Céu truc cta san phdm c6 khuynh huéng ting
khi ting ty 1é vi khuén ti 0,025 dén 0,1 g/kg véi
cung nhiét do lén men, trong khi d6 kha ning tach
nuéc cta san phdm c6é khuynh hudng gidm khi
tang ty 1é vi khudn. Trong cing nhiét d¢ 1én men,
khi ty 1é vi khuén ting, d0 cling gel san phdm cing
tang va kha nang tiach nudc san phdm giam. Do
khi ty 1é vi khuén cao, t6c d0 sinh trudéng nhanh,
acid lactic sinh ra nhiéu, lam giam pH san phdm
nhanh, hinh thanh khéi dong c6 cu truc t6t. Nhiét
d6 1én men cao lam hinh thanh khéi dong nhanh
nhung dé dan dén sy tdch nudc vi sy acid hoa dién
ra qua nhanh, cdc phén ti protein day dac nén
lam gidm kha nang giti nuéc (Lucey, 2001). Nhiét
d6 1én men thdp, nén thoi gian 1én men dai, cau
truc cing chic va do nhét ting 1én, san phim it
bi tach nudc, khong bi dong thanh khoéi khi khudy
(Lee & Lucey, 2004). Do d6, nhiét do 1én men
32°C 1a nhiét d6 thich hgp cho ché bién san phim.

3.1.2. Thoi gian lén men

Thoi gian 1én men c¢6 khuynh hudng giam khi
tang ty 1¢ vi khudn tir 0,025 dén 0,1 g/kg. Véi cung
mot nhiét d6 1én men, khi tang ty 1é vi khuén thi
mit d6 vi khuln cao, toc d¢ sinh trudng nhanh,
lugng acid lactic sinh ra nhiéu hon, pH san phim

giam nhanh, nén thoi gian 1én men ngan hon. Thoi
gian lén men tuy thudc vao nhiét do 1én men va ty
1¢ giong bé sung, thong thuong thoi gian két thic
qua trinh lén men cta yaourt dang khudy khoang
6 - 8 gio (Chandan, 2006). Do 42°C la khoang nhiét
do t6i thich ctia ST va LB, nén téc d6 ting trudng
va phat trién cta vi khuén 1én men nhanh, pH san
phdm gidm nhanh va rat ngdn dugc thoi gian 1én
men. Nhiét do 1én men thip ciing lam cho t6c do
phat trién ctia vi khudn chdm va thoi gian 1én men
kéo dai.

Bén canh d¢6, thoi gian 1én men ¢é khuynh huéng
giam khi tdng nhiét do 1én men tit 32 dén 42°C. Thoi
gian 1én men chdm nhdt 1a 20,9 gio khi [én men &
nhiét d¢ 32°C va nhanh nhat1a 5,5 gio tuong ting khi
1én men & 42°C. Cung mot ty 1¢ vi khudn, nhiét do
1én men tidng thi thoi gian 1én men giam.

25 4
20
15

10

Thoi gian 1én men (gio)

32°C 37°C 42°C

Tylé vi khuén (%) va nhiét d6 1én men

Hinh 1. Anh hudng cua ty 1€ vi khudn (%) va nhiét do
1én men dén thoi gian 1én men san phidm yaourt

3.1.3. Ham lugng acid va ham lugng dudng trong
qud trinh lén men

Phan tich cic yéu t6 dnh hudng dén qua trinh
1én men dugc thyc hién thong qua phdn mém thong
ké Statgraphics Centurion XV.I. Ba yéu t6 dugc
lua chon la ty 1¢ vi khudn, nhiét d6 va thoi gian lén
men. Céc thong s6 dugc danh gid thong qua viéc
anh hudng dén ham lugng acid téng va ham lugng
dudng trong san phim. Két qua phéan tich miic do
tin cdy va phuong sai. Cac gia tri cia cac nhan t6
tuyén tinh (A, B, C), mot tuong tac (AB, AC, BC) va
gid tri bac hai (A% B?, C?) déu thé hién mic d¢ tin
cdy cao (p < 0,05) khi tham gia vao m6 hinh. Phuong
trinh mo td ma&i quan hé gitia ham lugng dudng va
acid t6ng s6 véi cac bién ddc lap theo mo hinh bac
hai dugc thiét 1ap (phuong trinh 1 va 2) va d6 thi bé
mit dép ting ciing dugc thé hién & hinh 2 va hinh 3.
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X =0,57 - 0,004A - 4,27B - 0,015C + 0,000004A* + 0,008AB + 0,00008 AC + 4,6B? + 0,09BC + 0,00008C* (1)

Y =90,46 + 0,13A + 71,88B + 0,265C - 0,00006AB - 0,4AC - 0,004BC - 217,3B* -

1,18BC - 0,002C2 Q)

Trong do: X la ham lugng acid tong (%), Y la ham ligng duong (%), A la thoi gian 1én men (gio), B la nhiét

do lén men (°C), C la ty 1¢ vi khudn (g/kg dich siia).
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Hinh 3. Tuong quan gitia ham lugng dudng (%) trong san phdm véi ty 1€ vi khuén (%)
va thdi gian 1én men & cac nhiét do (a) 32°C; (b) 37°C va (c) 42°C

Két qua cho thdy cac nhan t6 thoi gian 1én men,
ty 1é vi khudn va nhiét d¢ 1én men va tuong tac gitia
cac nhan t6 déu anh huéng dén ham lugng acid
téng s6 va ham lugng dudng con lai ctia sdn phidm.
Thoi gian 1én men ngéan thi lugng acid sinh ra trong
san phdm thudng thdp, khi thdi gian 1én men dai
hon thi lugng acid ¢6 khuynh hudng tao ra cang
nhiéu. Tuy nhién, lugng acid sinh ra du nhiéu sé tic
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ché sy phét trién ctia nhém vi khuén lactic, luc d6
ham lugng acid sé bat dau giam. Khi ting ty 1é vi
khudn st dung va nhiét d¢ 1én men thi ham lugng
acid ¢6 khuynh huéng ting. Trong khi d6, ham
lugng duong gidm dan theo thdi gian 1én men, do
lactose c6 trong stia bi chuyén héa thanh acid lactic
duéi tdc dong cta nhom vi khuén lactic. Ty 1é vi
khuén st dung va nhiét do 1én men cang tang thi
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ham lugng dudng gidm cang nhanh. Mat s6 khuén
lactic cao phit trién trong diéu kién t6i uu (42°C),
kha ning sinh truéng manh nén téc d6 chuyén hoa
lactose nhanh.

3.1.4. Chdt lugng cdm quan san phidm

Chit lugng cam quan cta san phdm yaourt phéi
mut dong thanh tra dugc ddnh gia theo phuong

phép cho diém theo thang diém mo ta. Két qua qua
danh gid cho théy ty 1é vi khudn st dung 14 0,075 va
0,1 g/kg lén men & 32°C cho san phén c6 trang thai
(khong bi tach nudc, san phdm dong nhit) va ciu
trac (khoi gel dong déc va rat min) tot nhat (Hinh 4).
Céc mau dugc danh gid cdm quan déu c6 mui vi rit
tot (vi chua ngot hai hoa, c6 mui thom dic trung).

Trang thai
51
4 Ghi chii:
o 0,075 - 32 la ty 1¢ vi khudn sii dung la
0,075 g/kg dich sita va lén men 6 32°C.
2 o 0,01 - 321a ty ¢ vi khudn st dung la
1 0,1 g/kg dich siia va lén men & 32°C.
0 o 0,075 - 37 la ty 1¢ vi khudn sit dung la
0,075 g/kg dich sita va lén men 6 37°C.
\ o 0,01 - 37 1a ty ¢ vi khudn st dung la
Mui vi*t I " Cau triic 0,1 g/kg dich sita va lén men 6 37°C.
—0.075-32 0.1-32 0.075-37 0.1-37

Hinh 4. Gian d6 mang nhén anh hudng ctia ty 1é vi khudn giéng
va nhiét d6 1én men dén chit lugng cim quan san phdm

3.2. banh gia thi hiéu nguoi tiéu dung - Xay dung
mo hinh sé thich ctia nguoi tiéu dung doi vei cac
mau san pham yaourt phéi ché mit dong thanh tra

Céc mau san phidm yaourt phéi ché mit dong
thanh tra dugc danh gia va phén tich kha ning yéu
thich san phdm (Hinh 5). Két qua cho thdy, mau
c6 d6 acid diing phéi ché 13 0,65% va bd sung 14%
mut dong thanh tra dugc yéu thich nhiéu nhat
(80 - 100%), day 13 mau c6 céu tric t6t, khong bi
tach nudc. Trong khi d6, mau bé sung 12 va 18%
mut déng thanh tra khong dugc ngudi tiéu ding
chép nhan. Nhiing mau nay dugc ngudi tiéu dung

2

-2.5
-5 0

danh gia vi chua ngot khong hai hoa ciing nhu
khong xuét hién mui thom déc trung cta thanh tra
(mau bd sung 12% mut dong), hon niia xudt hién
hién tugng tach nudc & mau bé sung 18% miit dong
thanh tra. Ty 1é mut bd sung cang cao thi sdn phim
bi tdch nudc cang nhiéu (Nguyén Minh Thuy va ctv.,
2013), nén lam cho san phdm c6 d6 cling gel kém.
Két qua cho thdy, san phdm b6 sung 14% mtit dong
thanh tra c6 d6 chua ngot hai hoa, c6 mui thom cta
mtt dong thanh tra do d6 kich thich dugc vi giac va
dugc sy yéu thich ctua ngudi tiéu diing.

m 80%-100%
60%-80%
40%-60%
20%-40%

W 0%-20%

Hinh 5. Gidn d6 yéu thich ctia ngudi tiéu dung d6i v6i san phdm yaourt phéi ché mit déng thanh tra
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IV. KET LUAN

San phdm yaourt phdi ché mit dong thanh tra
c6 d0 cting gel tét, kha nang tach nudc thap va mui
vi thom ngon khi dugc 1én men & 32°C véi ty 1é vi
khudn bé sung 1a 0,075 g/kg. Mtic d6 yéu thich cta
ngudi tiéu dung cao nhat khi san phdm c6 d¢ acid
duing phéi ché la 0,65% va bd sung 14% miit dong
thanh tra sau khi 1én men.
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Development of fruit flavored yoghurt with maprang jam

Abstract

Nguyen Minh Thuy, Nguyen Thi Bich Diem,
Nguyen Thi Truc Ly, Ngo Van Tai

This study was carried out to develop and evaluate physico-chemical properties and sensory quality of fruit flavored
yoghurt. The effect of yoghurt cultures (0.025 + 0.1 g/kg of milk), fermentation temperature (32 - 42°C); achieved
acidity for added jam (0.6 - 0.65%) and the ratio of jam (12 - 18%) was investigated. The results indicated that
yoghurts which fermented at 32°C (mixed Lactobacillus bulgaricus and Streptococcus thermophilus with the ratio
of 1: 1), yoghurt cultures of 0.075 g/kg milk had better quality. At the achieved acidity (0,65%) after fermentation,
fruit flavored yoghurt incorporated with 14% of maprang jam was the most preferred one in comparison to the other
treatments. The results of study showed that addition of maprang jam to the yoghurt significantly improved the
sensorial acceptability and physico-chemical properties of yoghurt product.

Keywords: Bouea macrophylla, jam, physico-chemical properties, sensory characteristics, yoghurt
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NGHIEN CUU PAC DIEM HINH THAI SINH HQC
CUA BQ TRI HAI CHUOI VA KHAO SAT HIEU LUC
CUA DICH CHIET LA HUNG QUE POI VOI CHUNG

Nguyén Thi Hanh', Tran Thi My Hanh?
Nguyén Thi Cdm Giang? Lé Cao Lugng'

TOM TAT

Nghién ctu dic diém hinh thai, sinh hoc ctia bo tri Thrips hawaiiensis va khao sét hiéu lyc ctia dich chiét 14 hing
qué déi véi chung dugce thuc hién tai Vién Cay 4n qua mién Nam va cdc vuon chu6i tai TP. My Tho, huyén Chau
Thanh, huyén Cai Lay thudc tinh Tién Giang nhiam biét dugc dic diém sinh hoc ctia loai bo tri nay va danh gia kha
néing diét bo tri cta dich chiét 14 hing qué. Két qua ghi nhén co thé trudng thanh bo tri c6 hai mau, phin dau va
phén nguc ¢6 mau vang dén da cam, phin bung c6 mau niu den, ru dau c6 7 d6t. Triing c6 mau tring duc dugc
dé trén hoa chudi. Au trung hoat dong nhanh nhen va ngiing in khi bat ddu héa nhong. Thoi gian phat trién vong
doi ctia bo tri T. hawaiiensis trén cay chu6i bién dong tit 7,0 dén 14,5 ngay. Dich chiét 1a hiung qué & néng do ti 6%,
7%, 8% va 9% cho hiéu lyc ddi véi bo trilan lugt la 70,59%; 74,51%; 78,43% va 80,39% 6 thoi di€ém 7 ngay sau phun

trong di€u kién phong thi nghiém.

T khoéa: Bo tri (Thrips hawaiiensis), cay chu6i, 14 hung qué, dich chiét

1. DAT VAN PE

Chuéi (Musa paradise) 1a loai ciy dn qua nhiét
déi duge trong phé bién & nhiéu qudc gia va ving
mién trén thé gidi, dong thoi cling chiém mot ty
trong dang k€ trong thuong mai rau qua cua toan
cau. Chuoi la cay cé vu thé xuit khiu ding dau vé
khéi lugng va ding thi hai vé kim ngach, trong co
cdu xudt khéu trdi ciy cta thé gi6i. San xuit chudi &
nudc ta trong thoi gian viia qua da c6 mot s6 chuyén
déi tich cuc trong mé rong dién tich 140.200 ha
va san lugng 2.066.200 tdn/ndm (Cuc Trong trot,
2017). Do tip quén canh tac ctia nha vudn con quy
mo6 nho 1é chua quan ly vuon chuéi hgp ly dan dén
xudt hién nhiéu loai sdu bénh hai gay thiét hai l6n
dén san xudt va c6 nguy co lam can tré viéc xuit
khéu chu6i sang cic thi trudng yéu cdu chét lugng
cao. Hién nay, bo tri Thrips hawaiiensis (Morgan)
(Thysanoptera: Thripidae) dang tré thanh loai gay
hai kinh t€ quan trong & nhiéu quéc gia trong chuoi
trén thé gi6i nhu An Do, Philippines... Tuy bo tri
T. hawaiiensis khong giy anh hudng 16n dén nang
sudt nhung anh hudng rit 16n dén viéc xuit khiu
do vo qua bi ndm, sn sui, gidm gid tri thuong phdm
(Martin and Mau, 1992). Bo tri T. hawaiiensis 1a loai
da thuc nén viéc phong trii ching rit khé khan va
gay ton kém cho nha vudn. Bén canh d6, viéc st dung
thuéchod hoclau ngay lam ting tinh khang thuéc ctia
bo triva délai ton du thudc bao vé thuc vat trong qua
(Hamid-Reza, 2009). O Viét Nam, bo tri T. hawaiiensis
ciing la déi tugng giy hai quan trong trén chudi
nhung chua c6 nhiéu cong trinh nghién ctu va loai
sau hai nay. Do vay, viéc nghién ctu vé dic diém

hinh thai, sinh hoc ctia loai bo tri gay hai trén chuéi
va khao sat hiéu luc diét bo tri ctia dich chiét 14 hung
qué dugc thuc hién can thiét. Bai bao nay gidi thiéu
v6i ban doc cac két qua nghién ctiu ctia nhom tac
gia vé vé diac diém hinh thdi, sinh hoc ctia loai bo tri
T. hawaiiensis gy hai trén chudi va hiéu luc ctia dich
chiét la hung qué d6i véi loai sau hai nay.
II. VAT LIEU VA PHUONG PHAP NGHIEN CUU
2.1. Vat liéu nghién ciu

L4 hing qué, hoa hong ltia - cay ky cht phu cta
bo tri T. hawaiiensis, tai nhya nylon, thung nhua
(34 x 13 cm), hdp nudi bo tri (8,5 x 13 cm), dao,
vai bit, kep, chéi long, kim ghim, gidy hat 4m, binh
phun, kinh lup soi ndi Olympus, mdy chup anh, can
dién tti, bo chung cit dung moi Soxhlet (Behr Labor
Technik-R 106S).

2.2. Phuong phap nghién ctiu

2.2.1. Chudn bi dich chiét thdo méc

Thio moc dugc ly chiét bang bo chung cit dung
modi Soxhlet hoat dong theo co ché khuyéch tan, theo
phuong phéap ctia Dodia va cong tdc vién (2008),
cac budc thuc hién nhu sau: Cat 14 hung qué tuoci
dai 1 cm, sau do sdy kho bang mdy sdy & nhiét do
60 - 70°C trong thdigian 72 gig, dd 4m cta cic loai
thao mdc dat 85%. Can 30 gram thao moc da sdy kho
g6i tron lai trong gidy loc Whatman, sau d6 cho vao
ong chung cdt, thém 200 mL methanol vao méi dng
chung cit. Diéu chinh nhiét d¢ thich hgp. Qua trinh
chiét khoang 15 gi® cho dén khi methanol trong 6ng
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