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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.
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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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Ng6 Vin Tai', Nguyén Thi Trac Ly',Dao Vian Ta',
Huynh Nguyén Hong An', Tran Linh Triép!

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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1. DAT VAN PE

Hanh tim (Allium ascolanicum L.) mang lai nhiéu
lgi ich cho stic khée nhu giam cholesterol, ngin
ngtia mot s6 loai ung thu, khdng nidm, khuidn va
virus (Dankert et al., 1979). Phenolics va polyphenol
tt nguyén liéu thuc vat khac nhau c6 déc tinh khang
sinh da dugc bdo cdo (Cushnie and Lamb, 2005).
ba dang hoa cac san phdm ché bién tit hanh tim c6
thé tao ra cac san phdm méi, dam bao duy tri cac
hgp chit sinh hoc quy, dong thdi san phidm cé chit
lugng t6t ca vé mét dinh dudng va cam quan la vin
dé can quan tdm. Trong s6 cic thuc phdm ti hanh
tim, chutney rat phé bién trong thé gidi 4m thuc,
thudng dugc dung kém véi cac biia d&n nham ting
huong vi. San phdm nay dugc st dung phd bién
6 nhiéu quoc gia véi cach ché bién khic nhau. Co
thé st dung hanh tim véi cic kich ¢& khac nhau va
mot s6 nguyén liéu phu khac nhu dau én, rugu va
gidm vang, dau, toi, 6t, dudng, ca chua... d€ ché bién
chutney véi huong vi thom ngon. Chutney hanh tim
c6 thé stt dung véi thit hodc banh mi sandwich. Cac
ty 1é nguyén liéu khac nhau sé tao san phim c6 gia
tri cdm quan va dinh dudng da dang, dong thoi ché
do gia nhiét ciing lam dnh hudng dén chit lugng san
phdm, dac biét 1a cac hgp chat c6 hoat tinh sinh hoc.
Muc tiéu nghién ctiu nay xac dinh ty 1¢ cac thanh
phéan phdéi hgp (gidm vang, rugu vang, duong) va
diéu kién néu thich hgp (ap suit khi quyén/néu chan
khong) nham duy tri cdc hgp chat sinh hoc va gid tri
cam quan cao cho san phdm chutney hanh tim.

IL. VAT LIEU VA PHUONG PHAP NGHIEN CUU
2.1. Vit liéu nghién ciu

- Hanh tim: Thu hoach tai huyén Vinh Chau, Séc
Trang. Khi stt dung, hanh tim dugc loai bo vo va xu
ly ozone (thai gian 5 phut, suc mét14n) trude khi ché
bién sdn phim.

- RuguvangPa Lat (Ladofoods), d0 con 12% (v/v)
(ham lugng polyphenol tong s6: 1,307 mg GAE/mL;
quercetin téng s8: 127 pg/mL; anthocyanin: 26,50
mg/mL).

- Gidm vang st dung la Ottogi Apple Vinegar.

- buong tinh luyén, d¢ tinh khiét > 99,8%.

2.2. Phuong phap nghién ciu

2.2.1. Khdo sdt dnh huéng ctia ti 1é cdc nguyén
liéu phéi hgp dén chdt lugng sdn phdm chutney
hanh tim

Thi nghiém dugc b6 tri ngdu nhién véi 3 nhan to,
3 1an ldp lai, v6i cac nhén t6 thay déi theo % hanh
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tim st dung, bao gom cac ty 1¢ (i) gidm vang: 10;
15; 20; (ii) rugu vang: 10; 15; 20 va (iii) duong: 5;
10; 15. Khoi lugng hanh tim cia mé san xudt la 5
kg. Cac nguyén liéu dugc cho vao dong thoi trong
no6i ndu (bao gdm nguyén liéu véi lugng can c6 dinh
da duoc liét ké va dugc chudn bi theo b tri cta
thi nghiém). Thoi gian gia nhiét san phdm 15 phat
& nhiét do soi (ché bién & dp sudt khi quyén). Keo
chtia san phdm dugc riia sach, sdy va tiét trung bang
tia UV. Chutney sau khi niu dugc cho vao keo va
ghép kin nap. Thanh trung san phim & 100°C trong
5 phut, lam rdo va trit & nhiét do khi quyén (khoang
30 + 1°C).

2.2.2. Khdo sdt dnh huéng cua diéu kién gia nhiét/
ndu chutney hanh tim

- Gia nhiét & nhiét d6 va dap sudt khi quyén: Thi
nghiém dugc bo tri hoan toan ngau nhién v6i 2 nhan
t0 va 3 lan lap lai, v6i cac thay dai (i) khéi lugng
nguyén liéu (kg): 5 - 20 va (ii) thoi gian gia nhiét
(phut): 10 - 25.

- Gia nhiét trong diéu kién chén khong: Thi
nghiém dugc bé tri ngau nhién véi 3 nhan t6 va 3
lan 1dp lai, (i) khéi lugng nguyén liéu (kg): 10 - 20,
(ii) do chén khong (mmHg): 550 va 600 va (iii) thoi
gian giti nhiét (phut): 3 - 7.

2.2.3. Phuiong phdp phdn tich cdc chi tiéu chdt lugng

Ham lugng polyphenol téng s6 (TPC)
(mgGAE/g): theo phuong phap cia Wolfe va cong
tac vién (2003). Ham lugng quercetin (pgQE/g):
theo phuong phap Yoo va cdng tac vién (2010). Xac
dinh ham lugng anthocyanin theo phuong phap pH
vi sai: theo Stanciu va cong tac vién (2010).

2.2.4. Phuong phdp thu thdp va xiu ly dii liéu
cdm quan
a) Phuong phdp danh gid cdc thudc tinh cam quan
ctia chutney

Hai muoi cdm quan vién dugc huédn luyén dé
danh gid cdic mau chutney v6i mic d6 ua thich
theo cuong d6 mo td vé mui, mau, trang thai, vi
theo phuong phap mo ta dinh lugng (Quantitative
Discriptive Analysis, QDA).
b) Phuong phdp ddnh giG cdm quan vé sy chdp nhdn
sdn phdm

Kha néng chdp nhan san phdm dugc danh gid st
dung thang nhi thic (c6/khong) theo phuong phap
Garcia va cong tac vién (2009). SO lugng cam quan
vién la 50 ngudi.
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¢) Phuong phdp phan tich thong ké

Phan tich thanh phéan chinh (PCA) va phan tich
héi quy logistic dugc st dung cho di liéu cam quan,
st dung phan mém Statgraphics 15.1 va XLSTAT
2017.01.41150.

III. KET QUA VA THAO LUAN

3.1. Anh huéng ctia ty 1¢ gidm vang - rugu vang -
duong dén chit lugng san phdm chutney hanh tim

3.1.1. Ddnh gid cdm quan sdn phdm chutney theo
cdc ty 1¢ phoi hop
a) Két qud ddnh gid cdm quan theo phuong phdp
QDA

Két qua danh gid cdm quan cho thdy ty 1¢ gidm
vang st dung 20% thi san phdm c6 mui acid acetic
16, vi chua gidm manh mdc dit mau sic san phim
rat dep. Ty 1¢ duong >10% cho cam giac vi ngot qua
dam, san phdm dé bi ngan khi st dung. Vi vy trong
nghién ctu tiép theo, cac ty 1é gidm vang >15% va
ty 1¢ duong >10% (so véi hanh tim st dung) khong
dugc st dung cho tién trinh danh gid sau cuing dugc
trinh bay trong bao cdo. Cac chi tiéu cam quan san
phdm chu y tap trung vao mau sic, cdu tric, mui
hanh, hai hoa vi ngot - chua - méin. Cac thudc tinh
dod cay, vi ngot, muc do tach nudc, mui hanh tim
lai it thay d6i. Tuy nhién khi ting ty 1é gidm vang/
rugu vang st dung, mau nau cta san phdm chutney
c6 khuynh huéng xuét hién it va mau tim ctia hanh
dugc duy tri tét hon (Hinh 1).

Mau naun
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Do cav Mui giam

Vingot

Hinh 1. Gidn d6 mang nhén dénh gia cdm quan
chutney hanh tim tu cac ty 1é (TL) phoi hop
gidm vang - rugu vang - dudng

Céc san phdm chutney hanh tim dugc danh gia
cam quan v6i diém s6 cao 1a sain phdm c6 ty 1é phéi
hgp gitia gidm vang - rugu vang - duong la 15 - 10
-5val5-15-5 (% theo khoi lugng hanh tim). San
phdm c6 mau sic dep, mui vi thom ngon va cau tric
hanh tim van con gion sau khi ché bién. San phdm

cudi co gia tri pH trong khoang 3,5 - 4,0.
b) Phan tich cam quan bdng phuong phdp hoi quy
logistic
Phuong phap phan tich théng ké héi quy logistic
dugc ap dung nham xac dinh kha ning chdp nhin
san phdm doi v6i ngudi tiéu dung. Tuong quan gitia
ty s6 kha di (Odd ratio) (kha nang chdp nhé4n cta
ngudi tiéu dung) va cac nhan t6 khao sat cing dugc
x4y dung va biéu dién theo phuong trinh 1. M6 hinh
bé mat dép ung thé hién su tuong quan gitia ty s6
kha di véi ty 1é gidm vang va rugu vang dugc trinh
bay & Hinh 2.
Ty s6 kha di=-3,61 + 0,57 X + 0,07 Y - 0,02 X* -
0,0005 XY - 0,0027Y2(1)
Trong do: X la ty 1¢ gidm vang (%) va Y la ty 1¢
rugu vang (%) sii dung.
Ty sb kha df
- e — 0,0-0,12
I 0,12-0.24
0,24-0,36
0,36-0.48
04806
0,6-0,72
. 0,72-0.84

 0,84-0.96
0,96-1.08
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Hinh 2. Tuong quan gitia ty s kha di (Odd ratio)
v6i ty [é gidm vang va rugu vang st dung

Thuén lgi ctia m6 hinh thu nhan 1a cho thiy kha
ndng ua thich sdn phidm (ty s6 odd) dat dugc cao
nhat khi sdn phdm dugc ché bién véi ty 1€ gidm vang
la 15% va rugu vang 1a 10%. Tt mo hinh dy doén
dat dugc, di lidu t6i uu dugc chon la 14,32% gidm
vang va 11,47% rugu vang cho quy trinh san xudt
chutney hanh tim véi gia tri cdm quan va kha nang
chép nhéan ctia ngudi tiéu dung 1a cao nhit.
¢) Phan tich danh gig cdm quan theo phiiong phdp PCA

16 mau chutney hanh tim dugc chon cho danh
gia cac thudc tinh cdm quan cho thdy cidc mau cé
vi tri gdn nhau trén d6 thi c6 thu¢c tinh cdm quan
tuong tu nhau. Sy phin tdn mau trén d6 thi cho thiy
khéi lugng mé va thoi gian ndu khac nhau c¢6 anh
hudéng rat 16n doi véi ddc tinh cam quan cua san
phidm. Nhom méau M13, M14, M15 va M16 (cé thoi
gian ndu dai - khoang 25 phuat) nim gan cac thudc
tinh mau nau va sy tach nudc, day 1la nhom mau
dugc danh gid 13 san phidm bi sdm mau, cdu truc bi
nat va khong dugc nhiéu thanh vién trong hoi dong
cdm quan chip nhin. Nhém mau M5, M6, M7 dugc
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danh gid c6 vi chua ngot hai hoa, git dugc mau sic
ddc trung san phdm va cu truc t6t. Pay 1a nhom san
phdm dugc ua thich, ddc biét mau M5 va M6 dugc
danh gia rit cao. Nhom mau con lai khong thé hién

gid tri cdm quan dic trung cho tiing mau. Két qua
phan tich danh gia cdm quan theo PCA dugc trinh
bay & hinh 3 va bang 1.

Bang 1. Ky hiéu cac mau dugc tién hanh danh gia cdm quan trong thi nghiém

- Thoi gian nidu Khéi lugng mau - Thoi gian ndu Khéi lugng mau
Mau , Mau ,
(phut) (kg) (phut) (kg)
M1 5 M9 5
M2 10 M10 10
— 10 20
M3 15 Ml1 15
M4 20 M12 20
M5 5 M13 5
M6 10 M14 10
— 15 25
M7 15 M15 15
M8 20 Mi16 20
2
i\/lll 10
15 bosanhdac | M
| Ml14 A M9 N Vichua
Vingot
m Maunau n aM5
~ 0.5 Ji ha T Mau tim
s Mui hanh .AM13 }/[6 e
‘l: Il Il Al Il | Il Il .\ au tru\c
P 0 f f A y - | f f f f
b’ M15 MI16
o
S ! Mi2
M7 A N AM8
-1 A + M2
M3
-15 M4 A T Ml
-2
2.5 -2 -1.5 -1 -0.5 0 0.5 1 1.5 2 2.5
F1 (61,26 %)

Hinh 3. Phan b ctia cdc mau chutney hanh tim va céc thudc tinh cdm quan
trén ciing mit phing tuong quan gitta thanh phan chinh thi 1 va thua 2

3.1.2. Ham lugng cdc hop chdt sinh hoc cia sdin
phdm chutney hanh tim
a) Ham lugng polyphenol tong so

Trong ché bién chutney hanh tim, ty 1é gidm vang
va rugu vang anh hudng y nghia dén ham lugng
polyphenol trong san phdm. Sau khi néu 15 phat &
nhiét do soi, ham lugng polyphenol 1a 1,52 - 1,98 -
1,97mgGAE/g-FW khi tang ty 1é rugu vang tii 10 - 15
- 20% va trong khoang 1,61 - 1,93 - 1,93mgGAE/g-
FW theo ty1é gidm vang sti dung 10 - 15 - 20% tuong
tng. Co 1é do kha ning acyl hda ctia cac hgp chat
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polyphenol khi c6 mét ctia acid acetic tl gidm vang,
lam cho céu truc ctia cac polyphenol dugc bén viing
hon dudi tic dong ctua nhiét do va cac diéu kién bat
lgi khac trong qua trinh ché bién. Nhan dinh nay
phu hgp véi két qua nghién ctiu cua Tsao (2010),
trong moi truong acid (pH thdp), polyphenol tuong
déi 6n dinh va it bi bién d6i hon pH trung tinh hodc
kiém. Ngoai ra, khi ting ham lugng rugu vang, vé
ban chat, ciing lam tdng thém ham lugng polyphenol
¢ san phdm (ham lugng polyphenol trong rugu vang
sti dungla 1,307 mgGAE/mL), du sy thay d6i nay it.
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b) Ham lugng quercetin tong so

Ham lugng quercetin téng s6 cta chutney hanh
tim (sau khi ndu 15 phut) cing thay déi y nghia theo
ty 1é rugu vang hon khi so véi gidm vang st dung (%
khéi lugng so v6i hanh tim). Ham lugng nay dat gia
tri cao nhat 0,179 mgQE/g FW khi st dung dong thoi
ty 1é gidm vang va rugu vang la 20% (% khai lugng
so v6i hanh tim). Két qua phan tich cta Alrawaiq
va Abdullah (2014) cho théy khi nong d¢ ethanol
tang, ham lugng quercetin thu dugc cling ting theo,
dong thoi trong diéu kién pH thap, quercetin ciing
6n dinh hon.
¢) Ham lugng anthocyanin

Ca gidm vang va rugu vang déu anh hudngy nghia
dén ham lugng anthocyanin ctia chutney hanh tim,
¢6 khuynh hudng tang khi tang lugng rugu vang st
dung. Gia tri trung binh ctia cac nghiém thic cao
nhit la 321,42 mg/kg FW khi ting rugu va gidam
vang dén 20%. Rugu vang chtia lugng anthocyanin
nén goép phén lam tang anthocyanin trong chutney.
D¢ chua anh hudng dén su 6n dinh anthocyanin,
pH ctia san phdm trong khodng 3,5 - 4. Su suy thoai
cua anthocyanin bat dau khi pH khodng 5 va su suy
thodi nay ting ddng ké & pH 7. Anthocyanins hién
dién duéi dang cation flavylium 6n dinh & pH thép,
su phan huy bdi nhiét d6i v6i anthocyanin ciing
giam trong diéu kién nay (Sui, 2017).

3.2. Anh huéng ctia diéu kién va thai gian ché bién
dén chat lugng chutney hanh tim

3.2.1. Ché bién san phdm chutney hanh tim ché
bién trong néi hé (nhiét do khi quyén)

a) Ham lugng polyphenol tong sé (TP)

Véi 4 miic d thoi gian thuc hién tién trinh xu
ly nhiét, ham lugng polyphenol trong san phdm c6
khuynh huéng cao hon khi xti ly nhiét ban dau. Sau
5 phut xt ly nhiét, ham lugng nay tang khoang 7,4
va 8,99% cho diéu kién ché bién véi mé san xudt 5 va
10 kg, tuong ting. Sau 15 phut gia nhiét, ton thit ham
lugng nay khoang 11,64 va 1,59% (cho mau 5 va 10
kg, tuong ting) so v6i mau ban dau. Két qua nghién
cliu nay cling trung hgp véi cong bo ctia Adefegha
va Oboh (2011), tién trinh gia nhiét (nfu) lam tang
ham lugng TP trong mot s6 loai rau do su pha vé
thanh té bao, gidi phong cac hgp chit phenol hoa tan
khoi cac lién két ester khong hoa tan. Acid phenolic
trong hanh tim hoa tan vao trong khong bao va
apoplast, khi hanh tim bi gia nhiét, cdu truc t€ bao bi
mém, thanh t€ bao bi pha v& va gidi phong cac phan
tt nay vao khoi san phdm chung. Tuy nhién, vé dic
trung co ban clia cac hgp chit polyphenol, cac hgp
chét nay trong hanh tim kha nhay cam véi cac diéu

kién ché bién, nhatla trong qua trinh gia nhiét véi su
hién dién ctia oxy.
b) Ham lugng quercetin

Két qua phan tich cho thdy v6i mé san xuit 5 kg,
ham lugng quercetin dat gid tri cao nhét 0,2 mgQE/
gFW sau 5 phut gia nhiét (tdng 11,1% so v6i ham
lugng ban dau 1a 0,18 mgQE/gFW) va gia tri thap
nhét 0,13 mgQE/gFW sau 15 phut gia nhiét (giam
35% so vdi gia tri cao nhat dat dugc sau 5 phut gia
nhiét va khodng 27,78% so v6i mau ban dau). V6i mé
san xudt lén hon (10 kg), ham lugng nay duy tri sau 5
phut gia nhiét va giam sau 15 phut gia nhiét (t6n that
khodng 22,22% so v6i mau ban dau). Tac dong ctia
nhiét do ban dau da pha hay té bao va phong thich
polyphenol (quercetin ciing thé hién tuong tu). Tuy
nhién, khi tiép tuc xt 1y nhiét, polyphenol/quercetin
chiu tac dong truc ti€p ctia oxy, nhiét d6 va thoi gian,
vi vay ham lugng nay cling bi phan htly nhiéu hon.
¢) Ham lugng anthocyanin

Ham lugng anthocyanin trong san phim t6n
that khoang 29,70 va 21,57% sau 15 phat gia nhiét,
tuong Ging v6i mé san xudt 5 va 10 kg. Khi rau qua
c6 chtia anthocyanin trai qua qua trinh xt ly nhiét
thi ham lugng nay c6 thé giam do tién trinh oxy hoa
bdi tac dong ctia nhiét. Hai co ché gay ra sy pha hay
ham lugng anthocyanins la (i) su thuy phéan lién két
3-glycoside d€ tao thanh dang aglycon khong bén;
va (ii) m& vong pyridin (boi hydrolytic) dé tao thanh
chalcone thay thé, sau d6 dan dén sy hinh thanh hgp
chit mau nau khéng hoa tan c6 tinh chét polyphenol
tu nhién (Simpson, 1985). Buckow va cfng tdc vién
(2010) cting cho thdy su pha huy 32% anthocyanins
& nhiét do 100°C trong 20 phut (4p sudt khi quyén).

3.2.2. Anh huéng cia khéi lugng va thoi gian gia
nhiét dén chdt lugng sdn pham chutney hanh tim
ché bién trong diéu kién ki€m sodt chan khong

a) Ham lugng polyphenol tong sé (TP)

Trong diéu kién gia nhiét chan khong, su thay
d6i ham lugng TP ting khoang 6,88 dén 9,52% so
v6i mau ban dau. Thoi gian gia nhiét tiép theo thi
ham lugng nay lai giam & tat ca cac mé san xudt khoi
lugng khac nhau. Khi giti nhiét 6 phut thi t6n that
ham lugng TP khoang 4,89; 1,41 va 1,49% tuong
ung v6i mé san xudt 10, 15 va 20 kg (d¢ chan khong
kiém soat 600 mmHg) so v6i mau ban dau. Thoi gian
gia nhiét dén 7 phut thi ham lugng nay c¢é khuynh
hudéng giam va thé hién sy khac biét y nghia & tat
cd cac mé san xudt khoi lugng khac nhau. Khi néu
trong diéu kién chan khéng, do nhiét d¢ thdp va thoi
gian gia nhiét d€ hoan thién san phdm réit ngan (tong
thoi giangia nhiét gom gia nhiét dat nhiét d6 hoiboc
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+ dat d6 chan khong + giti nhiét) chi khoang 13 - 14
phut, vi vay su pha v& t€ bao & giai doan dau khi
tiép xdc nhiét da phong thich hgp chét polyphenol,
lam cho ham lugng nay trong méau phén tich dat gia
tri cao. Ornelas-Paz va cong tac vién (2010) cong bo
nhiét d6 so6i c6 thélam taing ham lugng téng phenolic
trong Gt cay tui 7,4 - 137%. Ndu cling la cach bat hoat
polyphenol oxidase do nhiét, vi vay tic ché dugc su
suy thoai cac hgp chat polyphenols.
b) Ham lugng quercetin

Két qué phan tich mau chutney dugc ché bién
6 cac mé san xudt khac nhau cho thay ham lugng
quercetin cling c6 khuynh huéng ting sau 3 phut gia
nhiét (khoang 5,55 va 11,11% cho mé san xudt 20 va
10 kg tuong ting). O thoi gian xG 1y nhiét dai hon,
ham lugng nay lai ¢6 khuynh huéng giam. Téng tén
that khi git nhiét 6 phut dugc ghi nhéan la 11,11;
16,67 va 16,67% tuong ting cho cac mé san xuét
20, 15 va 10 kg. Ton that nay thdp hon nhiéu so véi
diéu kién gia nhiét thong thudng (cé thé dén 25%).
Lombard va cdng tac vién (2005) bao cao nong do
flavonols tang 1én khi hanh dugc xao (7%) va nuéng
(25%). Tuy nhién, dun s6i c6 thé lam gidm néng do
tong flavonol (18%).
¢) Ham lugng anthocyanin

Tén that anthocyanin do dugc trong khoéng 5,87
dén 8,75% trong ché bién chan khong, gidm dang ké
s0 v6i diéu kién ché bién c6 truyén (khoang 25,63%).
Oliveira va cong tac vién (2010) nghién ctiu sy phan
hty anthocyanin khi ndu qua viét quat cho thay ty 1é
suy giam anthocyanin khoang 16 - 30% (nhiét do ti
12 dén 99°C trong 60 phut).

IV. KET LUAN

Thong qua danh gia cam quan va phan tich cic
hgp chét sinh hoc ctia sdn phdm, thanh phan nguyén
liéu phoi hop t6i uu gidm vang-rugu vang - dudng
dugc chon 1a 14,32 - 11,47 - 5 (%) tao chutney hanh
tim c6 chét lugng t6t, gid tri cdm quan va kha nang
chép nhan cao ctia nguoi tiéu dung. Gia nhiét trong
diéu kién chan khong (v6i mé san xuét khoéi lugng
16n) giap han ché t6n thit cac hgp chét sinh hoc, cai
thién mau sac va mui thom dac trung ctia san pham.
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Effect of added ingredients and cooking conditions on shallot chutney quality
Nguyen Minh Thuy, Nguyen Thi My Tuyen,
Ngo Van Tai, Nguyen Thi Truc Ly, Dao Van Tu,
Huynh Nguyen Hong An, Tran Linh Triep

Abstract

Shallot (Allium ascolanicum L.) is widely used in various culinary preparations and chutney is a sauce in the
cuisines. Chutney is made from shallot in combination with other spices. This study aim to investigate the effect
of added ingredients (vinegar 10 - 20%, wine 10 - 20% and sugar 5 - 15%) and cooking conditions (atmospheric
pressure and vacuum cooking) on the product quality. The total phenolic, anthocyanin, quercetin contents and
sensory characteristics were investigated. The optimum ratio among vinegar, wine and sugar concentrations was
14.52, 11.47 and 5% (percentage is calculated according to the weight of the shallot used), respectively. Besides,
processing of shallot chutney under atmospheric condition caused a significant decrease in content of bioactive
compounds whereas vacuum cooking preserved those compounds. The average losses of total phenolic, anthocyanin
and quercetin contents of shallot chutney after vacuum heating were 2.60, 6.98 and 14.81% while the highest loss was
observed for chutney cooked under atmospheric conditions (6.61, 25.63 and 25%, respectively).

Keywords: Bioactive compounds, chutney, cooking conditions, sensory evaluation, shallot

Ngay nhan bai: 26/6/2018
Ngay phan bién: 1/7/2018

Nguoi phan bién: TS. Bui Thi Quynh Hoa
Ngay duyét dang: 16/7/2018

THUC TRANG VA HAM Y CHINH SACH HOAN THIEN
HOQI CHQ NONG NGHIEP QUOC TE - CAN THO
Bui Quang Bé!

TOM TAT

Muc tiéu ctia nghién ctiu la phén tich thuc trang hoat ddng ctia Hoi chg Nong nghiép Qudc té - Can Tho, tu d6
dé xudt ham y chinh sich nham hoan thién Héi chg Nong nghiép Quéc té - Can Tho. S6 liéu ctia nghién ctiu dugc
thu thép tai Trung tdm Xdc tién - Dau tu - Thuong mai va Hoi chg trién lam Can Tho va phong vén 55 nong dan
tham quan Hoi chg Nong nghiép Qudc té - Can Tho. Phuong phap nghién ctiu stt dung 1a phuong phap théng ké
mo ta va phuong phap phong vin chuyén gia. Thong qua phén tich thuc trang hoat dong ctia Hoi chg Nong nghiép
Qudc té€ - Can Tho cho thdy, mot s6 han ché con ton tai: doanh nghiép va hang hda chua thét sy phong phu va tinh
chét qudc té chua cao; chuong trinh hoat dong tai hoi chg chua da dang phong phu, con trung lap; bi canh tranh vé
hoi chg tai cdc tinh khéc. Trén co s& do, tac gia dé xudt mot s6 ham y chinh sdch: (i) Khuyén khich va chon loc cac
doanh nghiép tham gia hoi chg; (ii) Nang cao chét lugng hoi chg thong qua cdc chuong trinh hoat ddng t6 chic sy
kién; (iii) Cac co quan chiic nang cn c6 tiéu chuén rd rang d€ cép phép t6 chiic hoi chg.

T khéa: Hoi chg trién 1am, n6ng nghiép, Can Tho

1. DAT VAN BE dong con theo phuong thiic tht cong va lac hau,

Nong nghiép 1a mét linh vic hoat dong san
xudt rat quan trong va can thiét déi véi cudc song,
vi nhu cau st dung luong thuc la tit yéu va co ban
ctia con ngudi. Mit khéc, hoat dong san xudt néng
nghiép chiu sy chi phoéi chtl yéu boi hai yéu t6: tu
nhién (thai tiét, khi hau) va con ngudi (cong nghé,
ky thuét). Tuy nhién, yéu t6 tu nhién la khong thé
kiém soat dugc, do d6 néu mudn hoat dong san xuit
nong nghiép dat hiéu qua thi cin dugc tdc dong tich
cuic théong qua yéu t6 con ngudi. Bén canh do, Viét
Nam la mét nudc dang phat trién, ndong nghiép hoat

cho nén nédng suét va chat lugng chua cao. Theo Bo
Nong nghiép va Phat trién néng thon (2017), t6n
thét sau thu hoach & nudc ta la rat 16n, d6i véi cay
c6 hat khoang 8 - 10%; rau qua khoang 20%. Theo
dd, nong san du dugc san xudt nhung that thoat,
khong dén dugc tay ngudi tiéu dung, giy thiét hai
16n cho nong ho va nén kinh té. V& linh vuc ndng
nghiép, Dong bang séng Ctiu Long ludn git vi thé
cha dao cua quéc gia, khong chi duge ménh danh
1a vya lGa cta ca nuéc, ma con la vuong qudc trai
cay v6i nhiéu loai ciy dn trai néi tiéng nhu: dau Ha

'Vién Kinh té€ - Xa hoi thanh phé Can Tho
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