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Abstract

The study was conducted to investigate the effects of (i) harvesting time (after growing) and (ii) types of package
(polyvinylchloride and expanded polystyrene combined polyvinylchloride) when preserving at 5 + 1°C on the quality
and sensory characteristics of some vegetables (cucumbers, water spinaches, radish sprouts, mung bean sprouts).
The results showed that there was significant difference in the contents of bioactive compound at different harvesting
stages. The proper harvesting time of radish sprouts, water spinach, cucumber and mung bean sprouts were 6; 18; 34;
5 days after sowing, respectively. The consumers’ acceptability of the samples was high at these times and the content
of vitamin C, total phenolic and antioxidant activity was high as comparing to other harvesting stages. In addition,
the quality of fresh vegetables was still good when they were packaged in expanded polystyrene combining with
polyvinylchloride. The losses of these vegetables were approximately 5% after 10 days of storage at 5 + 1°C.
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NGHIEN CUU MOT SO BIEN PHAP KY THUAT
SAN XUAT GIA PAU XANH AN TOAN
Tran Thi Ba', Nguyén Thi Cdm Hiang', Duong Nguyén Thanh Luén',
DPoan Pha Hitu', Pham Thi Tuyét Nhi' va V6 Thi Bich Thay'

TOM TAT

bé tai gobm 5 thi nghiém nghién ctiu dnh hudng ctia thung trong, gid thé trong, s6 ting gieo hat, khdi lugng hat
giéng va bién phap tudi nude dén sinh trudng, ning suit va chat lugng gia dau xanh. Két qua cho thay: (1) St dung
thiing phuy dat nang suét gid d4u xanh thuong phdm cao nhit (6,29 kg gid/kg hat kho), cao hon lu nho truyén théng
(Pdi chiing) 1a 29% va hiéu qué kinh t€ cao; (2) St dung ludi nhém + ludi nhya ciing lam gia thé gieo hat d4u cho
nang sudt gia thuong phdm (6,29 kg gid/kg hat kho) cao; c6 33,3% ngudi tiéu diing danh gid trong gid dau xanh trén
gid thé lu6i nhom + lu6i nhya cting cho théy trén 70% than cy gid ding thing; (3) Gieo 4 ting hat cho nang suét
gia thuong phdm tuong duong véi gieo 2, 3 va 5 tdng, hiéu qua kinh t€ cao; (4) Khéi lugng hat 70 g/0,025 m? tuong
duong véi gieo 60 g va 80 g/0,025 m* vé sinh trudng, ning sudt thuong phdm (6,31 - 6,68 kg gia/kg hat kho) va hiéu
qua kinh t€ cao; (5) Tudi nudc bang cach dang ngap xa can dat nang sudt thuong phdm cao nhét (6,22 kg gia/kg hat
kho), than dai. Gia d4u xanh & céc bién phdap tudi nudc diéu khong phat hién vi khuén E. coli va Salmonella.

T khoa: Bién phép tudi, gid ddu xanh, gid thé, ning sut, thung trong

1. DAT VAN PE

Gia d4u xanh la loai rau mam dugc nhiéu ngudi
ua thich, viia cung cdp dinh dudng lai c6 cong dung
dugc Iy cao vi qua qua trinh ngam 1, gia sé c6 ham
lugng protein, acid amin, khoang chat va ham lugng
vitamin C, B12, caroten cao gip nhiéu lan (Nguyén
Cong Khén, 2002). Song gia d4u xanh tiém 4n cao
nguy cd mat an toan do da sé cac co s san xuat
hién nay déu theo phuong phéap truyén thong “gia
up’, cach lam nay ton rat nhiéu cong lao dong. Trudc

thuc trang gia ddu xanh mét an toan, da c6 nghién
ctu san xudt gia dau xanh an toan quy mo ho gia
dinh va dugc ap dung khd rong rai. Tuy nhién, lam
thé nao dé€ san xudt ra mot lugng 16n gia dau xanh
an toan cung cip cho ngudi tiéu dung dang la vin
dé dang quan tam, dd c6 nhiéu noi san xuét gia
d4u xanh an toan quy mo6 16n nhung chi phi dau tu
rat cao chi c6 doanh nghiép méi cé kha néng thuc
hién, nén viéc nghién ctiu san xudt gia ddu xanh an

' Khoa Nong nghiép va Sinh hoc Ung dung, Trudng Dai hoc Cén Tho
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toan theo quy mo 1én, chi phi thip va cai tién cach
lam gia truyén thdong la rat can thiét. Do vay, dé tai
“Nghién ctiu mot s6 bién phap san xuat gia ddu xanh
[Vigna radiata (L.) R. Wilczek] an toan” dugc thuc
hién nham xdc dinh thung trong, gia thé trong, s6
tang gieo hat, khoi lugng hat giong va bién phap
tudi nudce thich hgp cho gia dau xanh sinh trudng
tot, dat ndng sudt cao va an toan goép phidn cung
cdp gid an toan phuc vu rong rai ngudi tiéu dung.

II. VAT LIEU VA PHUONG PHAP NGHIEN CUU
2.1. Vat liéu nghién citu

Giong d4u xanh chuyén dung lam gid; Thing
trong goém thung phuy (56 lit), thung tu ché bang
Alu (50 lit), thting x6 (45 lit) va lu nhé da bo (20

lit); Gid thé gébm vai mung, vai khong dét, ludi nhom
(kich thudc 16 ludi 1,5 mm), ludi nhua ciing (2 cm/
canh/6 vudng) va ludi nhya xanh (0,5 cm/canh/6
vudng); Hé thong tudi nude (voi phun tu dong va
ong day), 6ng nhua PVC,...
2.2. Phuong phap nghién ctiu
2.2.1. Bé tri thi nghiém va cdch thuc hién
a) Thi nghiém 1: Anh hudng ciia thiing trong dén sinh
trudng, nang sudt gid dau xanh

- B6 tri thi nghiém: Hoan toan ngu nhién, 4 1an
lap lai (1 thuing/1 1dp lai), 5 nghiém thtc: (1) thiing
phuy, (2) thung tu ché bang Alu, (3) thung x6, (4) Lu
nho dabo c6 ducld va (5) Lu nhd truyén thong (D o6i
chiing) (Hinh 1).

Hinh 1. Cic loai thung tréng (a) Thuing phuy, (b) Thung tu ché bang Alu,
(c) Thiing x9, (d) Lu nho da bo c6 duc16 va (e) Lu nho truyén théng

- Chuén bj hat va dung cu: Lugng hat gieo 477 g/
16p - thung phuy, 250 g/16p - thung tu ché bang Alu,
265 g/16p - thung x0, 194 g/16p - lunhd da bo c6 duc
16 va 1,3 kg - lu nho truyén théng. Thung, gia dé va
lu6i nhom xti 1y chlorine (2%).

- Gieo hat: Thung phuy, thung x6, thung tu ché
bang Alu, Lu nho da bo ¢6 duc 16 gieo d4u theo cic
buédc: D€ gia d6 dudi ddy thung cao 5 - 6 cm, 16t ludi
nhva xanh lén gié d& d€ tao mit phing. Gieo 16p tht
nhdt 16t vai mung lén trén ludi nhya xanh, 16t ludi
nhom 1én trén vai mung, gieo déu hat dau da ngam
trén bé mat [uéi nhom. Gieo 16p thii hai 16t vai miing
lén trén 16p 1, 16t ludi nhom 1én trén vai mung, gieo
déu hat dau da ngam trén bé mat ludi nhom. Gieo
16p thti ba thuc hién tuong tu 16p 2. Lu nho truyén
théng: Cho dau xanh vao lu, ban déu bang tay, th mé

l4t, gai bang 4 vong kém. Cac thung déu day vai b6
phia trén trii lu nhé truyén théng.

- Cham séc va thu hoach: Tudi nuGc sach 4 14n/
ngay trong 10 phut thi xa hét nudc bang voi xa va
up Lu nho & Lu nho truyén thong vao thoi diém 6 h
sang, 11 h trua, 16 chiéu va 21 h t6i. Thu hoach sau
khi gieo 3 ngay.

b) Thi nghiém 2: Anh hudng cia gid thé dén sinh
trudng va ndang sudt gid ddu xanh

- B tri thi nghiém: Hoan toan ngau nhién, véi
4 1ap lai (1 thuing/1 13p lai), 4 nghiém thuc: (1) ludi
nhom, (2) luéi nhom + luéi nhya cing (3) ludi
nhom + vai khong dét va (4) ludi nhom + vai mung
(Hinh 2).

(c) Lu6i nhom + vai khong dét va (d) Ludi nhém + vai mung (Dé6i chiing)
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- Chuén bi hat va dung cu: Tuong tu nghiém thtic
thung chon ra ti thi nghiém 1.

- Gieo hat: D€ gid do duéi ddy thung, 16t ludi
nhya xanh lén trén gid d6 dé€ tao mait phing, gieo
moi thiing 3 16p theo tling nghiém thuc nhu sau:
(1) Ludi nhom: D€ ludi nhom trén ludi nhya xanh,
gieo déu hat dau trén bé mit lusi nhom. (2) Ludi
nhom + luéi nhya ciing: D€ lui nhom lén trén ludi
nhua xanh, gieo déu hat dau trén bé mét lugi nhom,
dé ludi cling 1én trén bé mét hat dau. (3) Ludi nhém
+ vai khong dét: D€ vai khong dét 1én trén lusi nhua
xanh, d€ lugi nhém 1én trén vai khong dét, gieo déu
hat dau trén bé mit lu6i nhom. (4) Ludi nhom + vai
mung: D€ vai mung 1én trén ludi nhya xanh, dé ludi
nhom lén trén vai mung, gieo déu hat dau lén trén
bé mat ludi nhom.

- Cham séc va thu hoach: Thuc hién tuong ty thi
nghiém 1.
¢) Thi nghiém 3: Anh hudng ctia s6 ting gieo hat dén
sinh truéng va ndng sudt gid ddu xanh

- B6 tri thi nghiém: Hoan toan ngau nhién, véi 4
lan 14p lai (1 thung/1 lap lai), 4 nghiém thuc la 4 s6
tang gieo hat trong 1 thuing: (1) gieo 3 tang, (2) gieo
4 tang, (3) gieo 5 tang va (4) gieo 2 tang (Poi chiing).

- Chuén bi, chim séc va thu hoach thuyc hién
tuong tu nghiém thic gia thé chon ra tii thi nghiém

Hinh 3. Cic bién phép tudi nudce (a) Xit nudc biang 6ng day c6 (b) val xa nuéc,

2. S6 lugng tang gieo hat trong thung theo tling
nghiém thtic.

d) Thi nghiém 4: Anh hudng ciia khéi lugng hat gidng
dén sy sinh trudng va ndng sudt gid ddu xanh

- B6 tri thi nghiém: Hoan toan ngau nhién, véi
4 1ap lai (1 thung/1 lap lai), 3 nghiém thtc 1a khéi
lugng hat: (1) 60 g, (2) 80 g va (3) 70 g/0,025 m?
(P6i ching).

- Chudn bi hat, dung cu, cach gieo (s6 lugng
hat giéng theo tling nghiém thtc & mdi thung),
chdm séc va thu hoach thuc hién tuong tu nhu thi
nghiém 3.

e) Thi nghiém 5: Anh hudng cia bién phdp tudi nudc
dén sy sinh trudng va ndng sudt gid ddu xanh

- B6 tri thi nghiém: Hoan toan ngau nhién, 5 lan
lp lai (1 thung/1 lap lai), 3 nghiém thuc: (1) xit nudc
bing 6ng day (6ng nudc b voi sen, viia tudi viia xa
bing val & ddy thung); (2) phun mua ty déng (hé
thdéng tudi tu dong c6 hen gio, viia tudi viia xa bang
val ¢ day thung) va (3) dang ngép xa can (cho nudc
vao thung, ngdm 10 phat réi xa hét nudc bang val
giti nudc & day thung) (Déi chiing).

- Chudn bi hat, dung cu, cach gieo va thu hoach
tuong tu nhu nghiém thic dugc chon ra ti thi
nghiém 4. Tuéi nudc theo tliing nghiém thtic.

(c) Phun mua ty dong c6 (b) val xa nudc, (d) Dang ngap xa can c6 (e) val giti nudce

2.2.2. Chi tiéu theo doi

Pugc thu thap vao thaoi gian thu hoach: Sinh
truong (chi€u dai than, chiéu dai ré va duong
kinh than), ning sudt (ning sudt tdng va nang suit
thuong phdm) va chat lugng (d6 Brix, mét s6 E. coli
va Salmonella).

2.2.3. Phuang phdp phdn tich sé liéu

Thong ké bing phdn mém SPSS 22.0, phan tich
phuong sai ANOVA va kiém dinh Duncan d€ so
sanh céc gia tri trung binh & d¢ tin cdy 95%.
2.3. Thoi gian va dia diém nghién ciu

Thuc hién tii thang 12/2017 - 4/2018, tai nha ludi
truong Pai hoc Can Tho.
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I1I. KET QUA VA THAO LUAN

3.1. Anh huéng ctia thing tréng dén sinh truéng
va nang sudt gia ddu xanh
3.1.1. Chiéu dai than va chiéu dai ré

Chiéu dai than va chiéu dai ré gid ddu xanh & cac
loai thung trong c6 su khac biét o rét qua phan tich
thong ké: Thung phuy, thung tu ché bang Alu, thung
x0 va Lu nho cai tién c6 chiéu dai than va ré cao hon
Lu nho truyén thong (Bang 1). Vai mung dé thodt
nudc, git dm tuong doi kém nén nhiét do tang cao
lam thén gid d4u xanh sinh trudng véi téc do nhanh
(Thai Ha va Pdng Mai, 2011). Theo Wayne (2002),
gia d4u xanh c6 thé sinh trudng tét 6 nhiéu thé tich
va kich thudc thung chiia khac nhau.
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Bang 1. Sinh trudng va ning suit
cua gia ddu xanh & cdc loai thuing trong

NS
Chitu . .~ thuong
.. | Chiéu tdng o
cor s dai v x ° phim
Loai thung . dairé | (kggia/ .
than (kg gia/
(cm) | kghat
(cm) Khé) kg hat
kho)
Thiing phuy 6,37* | 584* | 7,35 6,29°
Thing teche ¢ g 6100 677 5600
bang Alu
Thiing x6 6,06 = 5,66* 6,50°¢ 5,59P
Lunho caitién = 6,10* 6,05 6,93° 5,82P
Lu nho truyén b b 4 .
théng (DC) 4,06 2,87 5,47 4,86
F X% % X %
CV (%) 6,92 10,7 3,09 3,24

Ghi chii: Trong cting mot cot, cdc s cé chit theo sau
giong nhau thi khdc biét khong y nghia qua phan tich
thong ké; **: Khdc biét c6 y nghia 1%. NS: Ning sudt

3.1.2. Niing sudt tong va ndng sudt thuong phdm

Néng sudt gia ddu xanh & cac loai thung trong cé
su khac biét ro rét qua phan tich thong ké: St dung
thung phuy cho niang suit thuong phim (6,29 kg
gia/kg hat kho) va nang sudt tdng (7,35 kg gia/kg hat
kho) dat cao nhdt, th4p nhat la trong trong Lu nho
truyén théng (Bang 1). Nang suét thuong phdm cta
gia dau xanh khi trong trong thung phuy cao hon
Lu nho truyén thong 29%. Do chiéu dai than va ré
gida dau xanh & thuing phuy cao hon Lu nho truyén
théng nén tao sinh khoi nhiéu vi thé dat nang suat
cao hon.

3.1.3. Hiéu qud kinh té

St dung thung phuy dé trong gid ddu xanh cho
lgi nhuan 1a 75.522 d6ng/thung vdi ty sudt lgi nhuan
1a 0,91 cao hon so véi cac loai thung con lai (Bang 2).
Thung phuy la thiing dé tim, dugc ban & hau hét cac
chg, chi phi 1 vy trong cao nhung ndng sudt lai cao
nhat nén thu lai 1¢i nhudn cao hon. Mt khac, thung
phuy c6 dudng kinh ddy va miéng bing nhau nén dé
14y cac 16p gia dau xanh ra khoi thung khi thu hoach.

Bang 2. Hiéu qua kinh t€ gia dau xanh & cac loai thung trong

Loai thiing Tong chi 1\.ISTP Tong thu Lginhuédn Ty sudt
: (d/thung) (kg gid/thung) (d/thung) (d/thung) 1gi nhuan
Thiing phuy 83.418 8,83 158.940 75.522 0,91
Thung tu ché bang Alu 47.521 4,34 78.120 30.599 0,64
Thiing x6 50.375 4,67 84.060 33.685 0,67
Lu nho cai tién 38.734 3,40 61.200 22.466 0,58
Lu nho truyén théng (BC) 79.783 6,32 113.760 33.977 0,43

Ghi chii: Gid bdn: 18.000 dong/kg; NSTP: Niing sudt thuong phdm.

Tém lai, trong gia ddu xanh trong thung phuy
dat ning suét thuong phdm va ty suit 1gi nhuén cao
(0,91). Vay nén, chon thung phuy dé thuc hién thi
nghiém tiép theo.

3.2. Anh huéng ctia gia thé dén sinh truéng, ning
sudt gia ddu xanh
3.2.1. Chiéu dai than

Chiéu dai than gid ddu xanh & cic loai gia thé
c6 su khac biét ro rét qua phén tich thong ké, ludi
nhom + vai miing c¢6 chiéu dai than dai nhat la 4,92
cm (Béng 3). Yéu ciu chiéu dai than gia dau xanh
thanh phdm 13 3 - 5 cm (Pudng Hong Dat, 2006), vi
vay cac loai gia thé nay dat dugc yéu ciu vé chiéu dai
than gia d4u xanh thanh phdm.

Bang 3. Sinh trudng va nang sudt
clia gid ddu xanh & cdc loai gid thé

Chiéu i NS 1:15

dai Chiéu thuong tong

Gia thé than dairé phim | (kg gia/
(cm) (cm) | (kggia/kg kghat

hatkhé) = kho)
LN 3,08 3560 591°  6,96°
ig;i‘ii‘n g bt a3 6290 7,28
igézga:iét 328 261" 499 575
Lml\gl;;a(‘D R 6,04 7,00°
F %t % >* X%
CV (%) 1562 16,54 663 582

Ghi chii: Trong cting mot cOt, cdc s6 c6 chii theo sau
giong nhau thi khdc biét khong y nghia qua phan tich
thong ké; **: khdc biét ¢6 y nghia & miic 1%; *: khdc biét
6 y nghia ¢ miic 5%. LN: LuGi nhom. NS: Ndng sudt
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3.2.2. Chiéu dai ré

Két qua bang 3 cho thiy chiéu dai ré gia ddu xanh
& céc loai gid thé c6 sy khdc biét ro rét qua phén tich
thong ke, gid thé luéi nhom, ludi nhom + ludi nhya
cing va lu6i nhom + vai mung c6 chiéu dai ré ti
3,56 - 4,31 mm va cao hon gid thé luéi nhom + vai
khong thim nude (2,61 mm). Sy khac biét nay c6 thé
do 3 gia thé1ugi nhém, ludi nhom + ludi nhya cing,
lu6i nhém + vai muing thoat nuéc nhanh lam nhiét
do6 thung G néng hon gid thé luéi nhom + vai khong
dét nén ré vuon dai d€ tim nudc.

3.2.3. Nang sudt tong va ndng sudt thuong pham
Ning sudt tdng va ndng sut thuong phdm gia dau
xanh c6 su khac biét r6 rét qua phan tich thong ké:
Gid thé luéi nhom, ludi nhém + ludi nhya cling va
lu6i nhom + vai mung dat nang suét thuong phim
(5,91 - 6,29 kg gid/kg hat khd) va nang suit tdng cao
hon gid thé lu6i nhom + vai khong dét (Bang 3).
Nguyén nhén cé thé do su thodat nudc t6t cua 3 loai
gia thé ludi nhom, ludi nhya ciing, vai mung so véi

vai khong dét nén cay gia sinh trudng nhanh vé than
va ré ti d6 ning sudt cing cao hon. Theo Bari va
cOng tac vién (2010) thi viéc san xudt gia dau xanh
rit phd bién trong cic h gia dinh bang cach gieo
dau lén trén ludi co kich thudc 16 nhoé hon hat dau,
st dung khan 1ong hodc vai bd lam gid thé dé git 4m.
3.2.4. Ddnh gid cam quan

Két qué dédnh gia cdm quan muic do ding thing
than gia d4u xanh (Bang 4 va Hinh 4) & cac loai gia
thé dugc da s6 ngudi tiéu dung danh gid c6 50 - 69%
cdy gia dlng thing. Gia thé luéi nhom + ludi nhya
cting, lu6i nhua cting c6 vai tré ¢6 dinh tri ban dau
ctia hat ti khi gieo dén khi ndy mam, git hat khong
bi cudn trdi trong qua trinh tudi nudc va giup cay
dting thing trong qua trinh sinh trudng.

Toém lai, trong gia ddu xanh trong trén 4 loai gia
thé cho két qua tuong duong vé ning sudt, gia thé
lu6i nhom két hgp véi lusi nhua cting lam cho cay
gia dling thing. Vay nén, chon gid thé lugi nhom +
luéi nhya ciing dé€ tién hanh thi nghiém tiép theo.

Bang 4. Cam quan mtic d diing thing than (%) cla gid diu xanh & céc loai gid thé

Nghiém thic <=25% 25-49% 50 - 69% 70 - 89% >=90%
LN 0,00 10,26 46,15 33,33 10,26
LN + lué6i nhuya cling 0,00 7,69 33,33 35,90 23,08
LN + vai khong dét 2,56 17,95 33,33 28,21 17,95
LN + vai mung (PC) 0,00 513 46,15 30,77 17,95

Ghi chu: S6 liéu tinh trung binh. LN: Ludi nhom. DC: Doi chiing.

o s

ni‘

Hinh 4. Gia dau xanh & cac loai gid thé thoi diém thu hoach (a) Ludi nhom,
(b) Lu6i nhém + ludi nhua cting, (c) Ludi nhom + vai khong dét va (d) Ludi nhom + vai ming

3.3. Anh hudng ctia sé ting gieo hat dén su sinh
trudng va nang suat gia ddu xanh
3.3.1. Sinh truéng va ndng sudt

Chiéu dai than, duong kinh thin va ning suat gia
dau xanh & s6 tang gieo hat khac biét khong y nghia
qua phén tich thong ké (Bang 5). Chiéu dai than va
ré tuong duong nhau nén khéi lugng gid trén khoi
lugng hat kho & cac s6 tang gieo cling tuong duong
nhau. Do vy, s6 tang gieo hat khong anh hudng dén
ndng sudt gid ddu xanh.
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3.3.2. Hiéu qud kinh té

Két qua bang 6 cho thdy gieo 4 tdng gia diu xanh
cho ty sudt lgi nhuén cao hon gieo 2, 3 va 5 tang. SO
tang gieo cang nhiéu thi nang suét va chi phi trén
thung cang cao. Tuy nhién gieo 4 ting co ty sudt loi
nhuén cao hon 5 tang 1a do 1 thung phuy c6 thé cat
ra lam do6i dé gieo 4 tdng, con khi gieo 5 tAng phai st
dung ca thung nén chi phi ctia 5 tang cao (131.368
dong/thling).
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Bang 5. Sinh trudng va ning suit gia ddu xanh
 sO tang gieo hat

3.4. Anh huéng ctia khéi lugng hat gidng dén sinh
truéng, nang suit gia ddu xanh

Niing suit Nang 3.4.1. Sinh trudng va nang sudt
Chiéu Dudng suat Chicu dai than. dudne kinh than va ng oo s
S ting dai Kkinh thuong tng ieu dai than, duong kinh than va nang suat gia
. N o phim iy dauxanh & cac khoi lugng hat gieo khac biét khongy
gieohat = than  théan (kg gia/ ’ ) . ,
: (cm) | (mm) (kg gid/kg ke hat nghia qua phan tich thong ké (Bang 7). Sinh trudng
hat kho) kh6.) va ndng sudt tuong duong nhau, ¢ 1é do khoi lugng
" hat giong chénh léch so véi Doi chiing khong nhiéu
3 tang 384 2,32 6,44 659 nén ning suit chua thé hién ro.
4 tang 3,78 2,40 6,52 7,01
54 381 232 627 642 Bang 7. Sinh trudng va ning suét
eTng ’ ’ ’ ’ cuia gia dau xanh & cac khdi lugng hat giong
2 tang (BC) 4,25 2,42 6,80 6,92 chiga| Duz NS Ning
Trungbinh = 3,92 2,37 6,51 6,74 = 1eu DUODE | tong | sudt tong
Khoilugng dai kinh ha (ke gid/
F ns ns ns ns hat gieo than | than (kIg) g?:ir/lkg kg lglai
CV (% 12,35 7,46 5,67 7,20 .
( ’ ) : (em)  (mm) ' khe)  kho)
Ghi chii: ns: khdc biét khong y nghia qua phan tich 2
théng ké. 60 g/0,025m* | 4,81 3,08 6,31 6,47
80 g/0,025m* | 4,59 3,10 6,51 6,63
Béang 6. Hiéu qua kinh té€ gia du xanh 2
o ’ 70 g/0,025 m
& s6 tang gieo hat (Dg) 528 3,17 6,68 6,81
56 Tong  NSTP Tong = Loi sl |Trungbinh 489 312 650 6,64
tang chi (kg thu  nhuén .
. « . « . loi F ns ns ns ns
gieo (dong/ gia/ | (dong/ (dong/ nhuan
hat | thung) thung) thung) thung) : CV (%) 876 | 249 492 459
3ting 82222 9,01 162.180 79.958 0,97 Ghi chii: ns: khdc biét khong y nghia qua phan tich
4ting 106621 12,16 218880 112250 1,05 1Ongke DC:Doi chiing
5ting | 131.368 14,65 263.700 132.332  1,01| 3.4.2. Hiéu qud kinh té
2 ting Gieo gid dau xanh véi lugng hat 70 g/0,025 m*
(BC) 58.371 6,36 114.480 56109 096|  cho ty suit lgi nhuan cao hon gieo 60 g va 80 g/0,025

Ghi chii: Gig bdn: 18.000 dong/kg. NSTP: Nang sudt
thuong phdm

Tém lai, gieo 4 tang hat cho sinh trudng va nang
sudt gia ddu xanh tuong duong, ty suit lgi nhuin
cao. Vi vay, chon gieo hat 4 ting d€ thuc hién thi
nghiém tiép theo.

m* (Bang 8). Do gia ban hat giéng cao (50.000
dong/kg) nén cang nhiéu hat thi chi phi cang cao,
gieo 80 g/0,025 m* chi phi la 121.622 dong/thung
cao hon 2 nghiém thtc con lai.

Téom lai, gieo lugng hat 70 g/0,025 m* dat ty
sudt lgi nhudn cao (1,1). Vay, chon gieo lugng hat
70 /0,025 m?* d€ thyc hién thi nghiém tiép theo.

Bang 8. Hiéu qua kinh té ctia gid d4u xanh & cac khdi lugng hat giong

Khéilugng hat gieo (dg:: ;/gtlfng) NSTﬂI:u(]l:g)gm/ (dfTizgﬁltl}fﬁg) (d]:s‘(ilgl/lgrf?:g) Tynslﬂzim
60 /0,025 m* 92.971 10,05 180.810 87.839 0,94
80 g/0,025 m? 121.622 13,92 250.560 128.938 1,06
70 /0,025 m? (DC) 106.621 12,46 224,190 117.569 1,10

Ghi chii: Gid bdn: 18.000 dong/kg. NSTP: Ning sudt thuong phdm

3.5. Anh huéng ctia bién phép tuéi nuéc dén sinh
trudng, ning suit gia dau xanh
3.5.1. Chiéu dai than

Chiéu dai than gid dau xanh & cac bién phap
tudi nude cé su khac biét ro rét qua phan tich théng

ké (Bang 9), chiéu dai than & bién phap dang ngap
xa can 1a 5,15 cm, cao hon 2 bién phédp tudi nudc
con lai (3,90 - 4,49 cm). Su khdc biét nay c6 thé do
bién phap dang ngap xa can lam cho gia tiép xuc
dugc nudce nhiéu bién phép xit nudc bing 6ng day
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va phun mua ty dong, theo Delachiave va Pinho
(2003) thiéu nudc trong giai doan moc mam sé lam
giam ty 1é ndy mam va anh hudng dén sinh trudng
clia cdy mam.

Bang 9. Sinh trudng va nang suét
cua gia ddu xanh & cac bién phap tudi nude

Chiéu thg(fn NS tdng
Bién phap dai ha‘mg (kg gia/
tudi nudc than Phar kg hat
(cm) (kg gia/kg kho)
hat kho)
?rll;ncgc bang 449° 577 5,900
Phun muia ty dong 3,90° 1,62¢ 2,52¢
Dang ngap xa can . . .
(D6 ching) 5,15 6,22 6,27
F X% % >
CV (%) 7,18 4,93 3,14

Ghi chui: Trong ciing mot cot, cdc s c6 chii theo sau
giong nhau thi khdc biét khong y nghia thong ké; **: khdc
biét c6 y nghia & miic 1%; NS: ndng sudt

3.5.2. Nang sudt tong va ndng sudt thuong phdm

Néng sudt gid ddu xanh & cdc bién phap tudi nude
6 su khac biét ro rét qua phan tich théng ké, dang
ngap xa can cho nang sudt thuong phdm va nang
sudt téng cao nhat, thdp nhit la phun mua ty dong.
Diéu nay c6 thé do gid d4u xanh & nghiém thic dang
ngdp xa can co6 chiéu dai than cao nhat nén dat nang
suat cao hon (Hinh 5).

3.5.3. Chit lugng

- D¢ Brix: D¢ Brix gia dau xanh & cac bién phap
tudi nudce cd su khac biét o rét qua phan tich thong
ké (Bang 10), phun mua tu dong cho d¢ Brix cao
hon 2 bién phap tudéi nudce con lai. Theo Lam Kiéu
Nuong (2015) thi do Brix gia dau xanh trong thi
nghiém cao hon gida ddu xanh ngoai thi trudng
(Brix 4%).

- Mat s6 E. coli va Salmonella: gia dau xanh & cac
bién phéap tudi nudc thoi diém thu hoach khong
phat hién vi khuén E. coli va Salmonella (Bang 10).

Hinh 5. Bién phap tudi (a) Xit nudc bing 6ng day, (b) Phun mua, (¢) Dang ngép xa can

Bang 10. Mot s6 chi tiéu vé chit lugng
gia dau xanh & cac bién phap tudi nuée

Bién phap Do Brix | E.coli

i nuidic (%) | (cfujg) Selmonella
Xit nu6e bing 613  Khong  Khong
ong day
Phun mua ty dong =~ 8,38* | Khéng Khong
Dang ngap xa can b A R
(BC) 5,93 Khong Khong
F * - -
CV (%) 16,68 - -

Ghi chii: Trong ciing mot cot, cdc s6 c6 chii theo sau
giong nhau thi khdc biét khong y nghia thong ké; *: khdc
biét c6 y nghia & miic 5%; DC: Doi chiing.

IV. KET LUAN VA PE NGHI

4.1. Két luan

San xudt gia dau xanh an toan cho két luan:
(i) Thung phuy trong gia dau xanh dat ndng sudt
thuong phdm cao nhit (6,29 kg gid/kg hat kho) va
ty sudt lgi nhudn cao (0,91). (ii) Gié thé ludi nhom,
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ludi nhom + ludi nhua cing va luéi nhom + vai
mung tuong duong nhau vé nang sudt thuong phdm
va ndng sudt téng, si dung gia thé lusi nhom két
hgp véi ludi nhya cling day phia trén giup cay gia
diing thang. (iii) Gieo 4 tAng hat cho nang sut, sinh
trudng tuong duong véi gieo 2, 3 va 5 tang, hiéu qua
kinh t€ cao. (iv) Khéi lugng hat 70 g tuong duong
v6i 60 g va 80 g/0,025 m* vé€ sinh trudng va ning
sudt thuong phdm (6,50 kg gid/kg hat kho) gia dau
xanh, ty sudt lgi nhuin 1,10. (v) Tudi nudc bang
cach dang ngép xa can dat niang sudt thuong phim
gia dau xanh cao nhét (6,22 kg gia/kg hat kho) va gia
déu xanh & cac bién phap tudi nudc déu khong phat
hién vi khuén E. coli va Salmonella.
4.2. b€ nghi

Ap dung trong gié dau xanh trong thung phuy,
gieo 4 tang hat trén gid thé luéi nhom két hgp ludi
nhua cting, lugng hat gieo la 70 g/0,025 m?, tudi
nudc bang cach ding nglp xa can dé dat nang suit
cao, chit lugng tot va an cho nguoi tiéu dung. Can
nghién ctiu thém bién phap tudi tu dong cho gia dau
xanh dé tiét kiém nudc tudi va cong cham séc.
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Study on technical measures for production of safe mung bean sprout

Tran Thi Ba, Nguyen Thi Cam Hang, Duong Nguyen Thanh Luan,
Doan Phu Huu, Pham Thi Tuyet Nhi and Vo Thi Bich Thuy

Abstract

Effects of container, substrate, number of sowing layers, seed amount and watering method on growth, yield and
quality of mung bean sprout were studied in five experiments. The results showed that: (1) The sprout yield was
commercially highest (6.29 kg sprouts/kg dry seed) by using barrels and was higher than that by using traditional
water holding jug (control) by 29%. (2) The commercial yield of sprouts was high when used aluminum net + tough
plastic net as a substrate and was equivalent to aluminum net and aluminum net + gauze; 33.3% of sprout producers
reported that more than of 70% sprout stems were vertical when using sprout aluminum net + tough plastic net.
(3) The sprout yield and the economic efficiency were high when sowing with 4 layers of beans and were equivalent
to sowing with 2; 3; 5 layers of beans. (4) The amount of 70 g of seeds/0.025 m® was equivalent to 60 g and 80 g of
seeds/0.025 m? on growth (stem length and stem diameter), commercial yield and high economic efficiency. (5) The
commercial yield was recorded highest when watering by submerging - discharging and with long sprout stem. E.
coli and Salmonella bacteria were not detected on sprouts when used watering measure.

Keywords: Container, mung bean sprout, substrate, watering, yield
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ANH HUONG CUA NGUYEN LIEU PHOI HQP VA KY THUAT CHE BIEN
PEN CHAT LUQNG SAN PHAM CHUTNEY HANH TIM
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TOM TAT

Hanh tim (Allium ascolanicum L.) dugc st dung trong cdc ché phdm &m thuc khdc nhau va chutney 1 loai s6t
hé trg trong cdc mon dn. Chutney dugc ché bién ti hanh tim két hgp véi cic loai gia vi khac. Nghién ctu khdo st
anh hudng ctia cac thanh phan bé sung (gidm vang 10 - 20%, rugu vang 10 - 20% va duong 5 - 15%) va diéu kién
néu (ap sudt khi quyén va ndu chin khong) lién quan dén chit lugng cta san phdm. Céc hgp chit polyphenol téng
s0, anthocyanin, quercetin va déc tinh cam quan dugc phén tich. Két qua t6t nhat thu nhan dugc véi ty 1é gidm,
rugu vang va duong tuong ung la 14,52; 11,47 va 5%. Bén canh d6, ham lugng cac hgp chat hoat tinh sinh hoc trong
chutney chébién trong diéu kién khi quyén da bi giam déng ké, trong khi nfu chén khong da bao quan dugc cac hgp
chét nay. T6n that polyphenol, anthocyanin va quercetin trong san phdm ndu trong diéu kién chan khong tuong tng
13 2,60; 6,98 va 14,81%, ton that cao nhét dugc ghi nhin d6i véi chutney dugc ndu dudi 4p sudt khi quyén tuong ting
la 6,61; 25,63 va 25%.

T khoa: Chutney, danh gid cdm quan, diéu kién ndu, hanh tim, hgp chét c¢6 hoat tinh sinh hoc

'Khoa Nong nghiép va Sinh hoc ting dung, Truong Pai hoc Can Tho
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