Tap chi Khoa hoc va Céng nghé Néng nghiép Viét Nam, loai hinh in va dién tir- s6 01 (171)/2026

sp. (TG) resulted in the highest disease incidence (92.00%) and disease severity index (25.44%), with statistically significant
differences compared with other treatments. Morphological assessment combined with molecular identification based on ITS-
rDNA sequences confirmed the presence of Fusarium proliferatum and Lasiodiplodia theobromae, with I'TS sequence similarity
ranging from 98% to 100%. These species were identified as the primary causal agents of twig blight and branch dieback on durian
in the Mekong Delta. Typical disease symptoms included leaf chlorosis, necrosis of young shoots, dark-brown bark discoloration,
the formation of white fungal mycelial patches, vascular discoloration to dark brown or black, and tissue decay.
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ANH HUONG HON HOP TINH DAULA TRAU KHONG VA VO BUOI PEN CHAT LUONG
CUA QUA HONG NHAN HAU SAY LANH (Diospyros kaki Thunb.)

binh Thj Hién'
TOM TAT

Héng Nhan Hau sdy déo (Diospyros kaki Thunb.) la mt trong nhiing san phdm tréi cdy phd bién & Dong A. Chét lugng qua
hong sdy déo phu thudc vao nhiéu yéu t6, bao gom: chat ugng nguyén liéu, phuong phap sy, dung dich phun, phuong phap
phun suong va diéu kién bdo quéan, nhiing yéu t6 nay c6 thé dan dén su bién d6i vé mau sic, ham lugng tannin va dudng. Muc
dich ctia nghién ctiu la sti dung tinh dau thay thé cac chat hoa hoc trong bao quan qua hong Nhan Hau sdy lanh & nhiét do 20°C.
Trong thi nghiém, hén hop tinh dau trau khong va tinh du vo budi & nong do 10%, két hop véi axit xitric nong d6 3% duigic phun
1én bé mét qua hong da got vo dinh ky 72 h/lan trong thoi gian 4 tuan. Két qua nghién ctiu cho thay ham Iugng dudng ting, ham

lugng tannin gidm, mau sic dugc cai thién va kha nang bao quan qua so v6i mau doi chiing sau 4 tuan sdy lanh.

Tt khéa: Hong Nhén hau, sdy déo, tinh déu, tannin, dudng

L DAT VAN PE

Hong la mot loai thuic vét thudc ho Thi (Ebenaceae),
c6 tén khoa hocla Diospyros kaki Thunb. O nuc ta, hong
dugc trong nhiéu & phia Béc, phia Nam va viing Da Lat
- Lam Dong (Pham Vin Cén, 2001). Hong sdy déo duigc
sén xuét chti yéu & khu viic chau A 6n d6i nhu Han Quéc,
Trung Qudc, Nhat Ban va Viét Nam (Kim et al., 2005).

Quahongcd thanh phan dinh duéng cao: nuidc 80,3%,
protein 0,58%, 18,6% carbohydrate tong s6 (Achiwa et al.,
1997), ham lugng duong 12,5% (Piretti, 1991). Trong s6
cac loai duong, sucrose, glucose va fructose c6 trong qua
hong rat cao (Zheng & Sugiura, 1990). Qua hong chua
mot s6 khoang chat (canxi, kali, magié, sit, kém, dong,
mangan,...) va axit ascorbic 7,5 mg tuong ting (Ercisli et
al., 2007). Ngoai ra qua hong chiia thanh phan ddc biét
cu thé: proanthocyanidins (Jung et al., 2005), cac oligome
flavonoid, tannin, axit phenolic va catechin, ... (Lee et al.,
2012), carotenoid va tannin (Chunhua et al., 2011). Ham
lugng polyphenol tong s6 trong qua hong la 1,45 mg/100 g
trong khi ham lugng axit gallic 190,2 - 252,2 pg /100 g
trong qua hong tuoi (Sakanaka et al., 2005). Qua hong
chtia hgp chat phenolic ¢ lgi véi ham lugng 1,15 g/100 g
va ham lugng chit x0 63,48 g/100 g (Lee et al., 2006).

Qua trinh ché bién qua hong la chuyén hod tinh bot
thanh dudng, gidm ham lugng tannin, polyphenol...

Nhiing yéu t6 quyét dinh chat lugng ctia qua hong say
déo gom thd nhudng, khi hiu, d6 chin, thanh phén
hoa chat stt dung, phuong phap sdy, phuong phap bao
quan va dong géi (Kang et al., 2004). Nguyén nhan gay
hu hong lam giam chat lugng trong qué trinh sy va
bao quan qua hong la do tap chét la bam vao, bién mau
thanh thdm den, ciu tric bi cting, nhiém vi khuén va cac
loai ndm gay hai (Kim et al., 2012).

Trén thuc t€, nham han ché sy hu hong trong thoi
gian sdy qua hong, nhiéu noéng dan st dung du lugng
sulfur dioxide, ethylene, nudc voi hay thudc diét ndm
va vi khuén... xt ly qua sau khi got vo. Ngoai ra, trong
qua trinh sdy khi dot chdy sulfur dioxide lugng 16n luu
huynh dugc giai phong bam trén bé mét qua hong gay
anh hudng dén stic khoe con nguoi (Im & Lee, 2007).
St dung cac chat ty nhién c6 dac tinh khang khuén va
chong thdm nau qua hong dang tré thanh xu huéng
ngay cang tang. Nghién ctiu hiéu qua ctia tinh déu dinh
huong két hgp tia UV-C da tic ché sy phat trién clia ndm
mdc trén bé mat qua hong kho trong thai gian 28 ngay &
nhiét d¢ 20°C (Ayca & Giilten, 2020). Sau khi ngam qua
hong ban kho trong chiét xuat hat budi va dong goéi mang
LDPE cho thdy sy thay d6i trong lugng thap hon 86%, ty
1¢ xuat hién ndm mdc thap hon 60% va ty 1é tham den
thap hon 50% so v6i mau doi chiing (Park et al., 2006).

! Khoa Cong nghé Thuc phdm, Hoc vién Néong nghiép Viét Nam
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Phun tinh déu c6 xa huong hodc tinh dau chanh trén bé
médt qua hong da céi thién mau sac va ting thoi gian bao
quan san phdm hong sdy déo (Celia et al., 2013).

Tinh dau la trdu khong biéu hién hoat tinh khang
vi sinh vét t6t v6i kha nang khang vi khuén Gram (+)
nhu B. subtillis va cac loai ndm gay hai nhu A. niger va
E oxysporum, dayla co s& gitip ting dung tinh dau 14 trau
nhu mot loai khang sinh dugc chiét xuat tii thién nhién
(Nguyén Thién Chi va cs., 2016).

Tinh dau budi c6 kha nang vic ché su phat trién ctia
vi khuén va ndm lam hong thuc phdm (Viuda-Martos et
al., 2008) la chat chong oxy hda rat quan trong trong viéc
bao quan thuc phdm va ngin nglia bénh tat (Teixeira
et al., 2013) dong thoi dugc st dung dé diéu tri mot s6
bénh (Okunowo et al., 2013).

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

Qua hong Nhan Héu (Diospyros kaki Thunb) dugc
thu hai tai Bac Giang thoi diém 21 tuén sau khi ra qua ¢6
gid tri dinh dudng t6t nhat (Le Van Trong & Nguyen Nhu
Khanh, 2020). Tinh dau buéi va tinh dau trau khong do
tinh khiét 100% duigc cung cap bdi Cong ty TNHH San
xuét Thuong mai Moc May. Natribenzonat va axit citric
dugc cung cip bdi Cong ty TNHH Lime Viét Nam.

2.2. Phuong phap nghién ciiu
2.2.1. Bé tri thi nghiém

Qua trinh sdy déo qua hong Nhan Hau dugc thuc
hién cac budc sau: qua hong sau khi thu hai dugc rtia
bang nudc sach, d€ rdo nudc, got vo va nhung trong
nuéc mudi 10% thoi gian 2 gio. Sau dé qua hong dugc
x€p vao cac khay say nhiét do 20°C. Trong qua trinh sdy
lanh, qua hong dugc phun suong theo thi tu cong thtic
thi nghiém va xoa déu qua theo chu ky 72 gid/lan, thoi
gian sdy 4 tuan, ty 1¢ 20 kg hong/2.000 mL dung dich:
mau d6i chiing: khong phun hon hgp dung dich; CT1
(cong thiic 1): axit xitric nong do 3%; CT2: nattri benzoat
3%; CT3: tinh dau trau khong va tinh dau vo budi nong
do 10%, axit xitric nong do 3%.

Sau khi qua hong dat d6 &m 25% thi ngting sy (4 tun),
sau d6 qua hong sdy déo dugc dong goi, hit chan khong
v6i khoi lugng 500 g bao quan & nhiét do 0 - 4°C. Qua
hong sdy dugc tién hanh theo doi, danh gid cac chi tiéu
sau nhu ham lugng dudng tong s6, tannin, mau sic véi
chuky kiém tra 1, 2, 3, 4 tudn trong qua trinh séy.

2.2.2. Phuiong phap phdn tich

Ham lugng tannin dugc xac dinh theo phuong phap
AOAC 955.35.

Dinh lugng dudng téng s6 dugc xac dinh béng
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phuong phap chuin do oxy hoa kht véi ferixianua kali
(Lé Thanh Mai, 2007).

Xac dinh mau sic bang médy do mau CR-200 chroma
Meter (Monolta, Nhat Ban). Mau sac cta qua hong
dugc danh gia sau khi boc vo bang méay do mau Minolta
(model CR-400, Ramsey, NY, Hoa Ky). Cac gid tri do
sang (L), do dd/xanh (a) va do vang/lam (b) ctia qua
hong dugc do truc tiép trén hai viing xich dao doi dién
ctia moi qua.

S liéu dugc xti ly thong ké trén phan mém Microsoft
Excel va Minitab 16.

2.3. Thoi gian va dia di€m nghién ctiu

Cac thi nghiém dugc tién hanh tii thang 10 nam
2024 dén thang 02 nam 2025 tai Khoa Cong nghé Thuc
phim, Hoc vién Nong nghiép Viét Nam.

III. KET QUA VA THAO LUAN
3.1. Thanh phan dinh dudng qua hong Nhan Hiu tuoci
va sau khi siy

Qua hong tuoi rat giau glucose, protein, fructose,
vitamin va khoang chat, cht yéu la vitamin C, 3-caroten,
iot, canxi, photpho, sat, kali... Tit ca cac thanh phén dinh
dudng trong qua hong déu gép phan tao nén do ngon
miéng, huong vi, mau sac, dinh dudng va cac dic tinh
tiéu thu cta san phim sy kho (Celik & Ercisli, 2007).
Thanh phén dinh dudng ctia qua hong Nhan hau tuoi
va sau sdy déo thé hién & bang 1.

Bang 1. Thanh phén hoa hoc ctia qua hong Nhén hau tuoi

va sau sdy déo
STT | Thanh phidn | Don vi |Hong tuci| Hong sau siy

1 |P64dm % 80,01 25,07
2 | Chatbéo % 0,11 0,12
3 | bam % 0,31 0,30
4 | Xo % 0,63 0,78
5 | Dudng tong s6 % 14,05 32,03
6 | Phenol mg GAE 16,5 11,6
7 | Tannin mg/100g| 4,01 1,46
8 | Chitxo % 1,20 1,31
9 | Vitamin C mg/100g| 89,03 105,69

Do dm qua hong tuoi va sdy lanh lan lugt 1a 80,01
+0,002% va 25,07 £ 0,0008%. Két qua phan tich vé cac
chét chong oxy hda cho thdy tdng lugng phenol ctia qua
hong tuoi va sau sdyla 16,5 va 11,6 mg GAE. Ham lugng
phenol trong qua hong nghién ctiu tuong tu véi gia tri
da nghién ctiu ctia Celia va cong su (2013).

Ham lugng vitamin C trong qua hong tuoi dao dong
85,63 - 102,47 mg/100 g. Trong qua hong kho, ham
lugng vitamin C trong khoang 103,78 - 112,68 mg/100 g.
3.2. Anh hudng ctia hén hop tinh ddu 14 triu khong va
v0 budi dén chit lugng qua hong Nhian Hiu sdy lanh

Cac chi tiéu chat lugng qua hong sdy déo bién doi
trong qua trinh sdy gobm: d¢ dan hoi, ham lugng duong,
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tannin, mau sac, sy hinh thanh bot trang trén bé mat,
sy hinh thanh mang trén bé mat va sy hién dién ctia cac
hgp chat hoat tinh sinh hoc (Karakasova et al., 2013).
Tuy nhién, trong qud trinh sdy lanh, cac phan ting vat ly,
sinh hoa, vi sinh va sinh ly gép phan lam qua hong sy
déo bi hu hong phan 16n phu thuc vao diéu kién bao
quan, cac chat lam tic ché vi sinh vét gay hai thi dén nay
c6 rat it nghién ctiu anh hudng ctia tinh dau chiét xuét
tli 1a trau khong va vo buodi trong qua trinh sdy va bao
quan qua hong sdy déo. Do do, két qua nghién ctiu tap
trung vao nhiing thay d6i vé mit hoa hoc xdy ra trong
qua hong trong qua trinh sdy khi stt dung hon hgp tinh
déu, cu thé: duong, tannin va tac dong ctia hon hop dén
mau sic ctia qua hong nham cai thién va duy tri chat
lugng cua san pham.

3.2.1. Anh huidng ciia hon hp tinh déu ld trdu khong va vo
buidi dén ham lugng tannin cila qua hong Nhin Hgu sdy
Tanin la mot trong nhiing phan t hoat tinh sinh hoc
quan trong c6 trong qua hong. Cé mot s6 phuong phap
dé giam ham lugng tannin nhu: st dung hoi etylen hoéc
con etylic va phoi qua trong moi tridng thi€u oxy hodc
trong diéu kién nong d6 CO, cao, ngoai ra qud trinh chin
tu nhién cling c6 tac dung lam giam vi chat (Vazquez et
al., 2013). Co ché qua trinh ty chin ctia qua hong lam
pha vé mot phan thanh t€ bao va mang, do d6 giai phong
pectin, xenluloza va protein, sau d6 phan ting v6i mot
phan tanin hoa tan thanh cac tanin khong hoa tan, khién
ching trg thanh loai qua khong c6 chét tannin (Del et
al., 2009). Bién d6i ham lugng tannin ctia qua hong siy
déo trong qua trinh sdy lanh dugc thé hién trong bang 2.

Bang 2. Bién d6i ham lugng tannin ctia qua hong trong qua trinh sdy lanh

Cong thiic Ham lugng tannin mg/100 g
Thdi gian sdy (tudn) 0 1 2 3 4
Doi chiing 4,01 +1,20° 3,52 £ 0,22° 2,94 + 0,52° 2,24 + 0,38 1,46 + 0,05*
CT1 3,84 + 0,21* 3,21 + 0,25* 2,78 +0,08" 1,34 + 1,24° 0,6 +0,53"
CT2 4,02 +0,17° 3,53 +0,71° 2,78 £0,12¢ 1,50 £ 0,61°¢ 0,73 £ 0,31°¢
CT3 3,96 £ 0,16° 3,17 + 1,30 2,49 £ 0,09¢ 1,23 + 1,00¢ 0,57 + 0,164

Ghi chii: Trong mai cot, cdc gid tri ¢6 chii cdi khdc nhau thi khdc nhau c6 y nghia 6 miic y nghia thong ké (p < 0,05).

Két qua nghién ctiu cho thdy & cong thtic déi chiing
va CT3, ham lugng tannin dat 4,01 mg/100 g va 3,96
mg/100 g & thoi diém 0 tuan va 1,46 mg/100 g va 0,57
mg/100 g sau 4 tuan sdy. O cong thiic d6i ching va CT3,
ham luigng tannin giam nhanh con 14,96 mg/100 g va
0,57 mg/100 g sau 4 tuan sdy. V€ hau vi, cdng thiic doi
chiing ¢6 vi chat nhe va CT3 khong c¢6 vi chat trong
huong vi qua hong. Ké qua nghién ctiu trén phi hgp
vGi cong bo ctia Naveen va cong su (2018). Trong qué
trinh sdy kho, ham lugng tanin hoa tan trong cic mau
giam manh xudng muic khong c6 vi chat. Su mat vi chat
trong qua trinh sdy hong da dugc Gonzalez va cong su
(2021) bao céo trudc day. Cac nghién ctiu khac nhau
da ching minh ring vi chat ctia hong c6 thé giam di do
st hinh thanh phtic hgp gitia pectin va tanin. Taira va
cong su (1997) da giai thich rang, su gidm vi chat song

song voi qua trinh lam mém hong trong qua trinh bao
quan & 20°C la do tuong tac gitia pectin va tanin. Sau
do, Hayashi va cong su (2005) da chiing minh mat vi
chét trong qua trinh tra qua hong la do su phtic hgp gitia
tanin va pectin. Mét khac, Oshima va cong su (2021) da
béo céo su gia tang ddng ké ctia pectin hoa tan trong
nudc trong khi sdy kho cac mau hong.
3.2.2. Anh huiéng ciia hon hap tinh déu ld trdu khong va vé
buiGi dén ham lugng duong ciia qua hong Nhin Héau sdy
Duong la thanh phin quan trong quyét dinh thanh
phén dinh dudng va tinh chat cdm quan ctia qua hong say
(Karakaso et al,, 2013). Trong qua trinh sdy cic tinh thé
duong hinh thanh trén bé mét ctia qua, tao ramét san pham
hép dan. Két qua bién d6i ham lugng duong trong qua hong
sdy déo ctia cac mau nghién ctiu thé hién & bang 3.

Bang 3. Bién d6i ham lugng duong ctia qua hong trong qua trinh sdy lanh

Cong thiic Ham lugng duong g/100 g
Thdi gian sy (tuén) 0 1 2 3 4
Doi chiing 16,01 + 1,20¢ 20,17 £ 0,21* 27,36 + 0,42* 29,04 +0,18° 35,39 + 0,05°
CT1 17,12 + 0,21¢ 19,24 + 0,24¢ 24,86 + 0,08¢ 28,14 +1,21¢ 34,19 + 0,53¢
CT2 17,44,02 + 0,17° 18,8 + 0,72¢ 25,36 £+ 1,20°¢ 28,74+ 1,61° 33,51 +0,32¢
CT3 18,96 + 1,62° 20,12 + 1,34° 25,52 +1,91° 31,32 + 1,40* 37,62 £ 1,62*

Ghi chii: Trong moi cot, cdc gid tri ¢6 chii cdi khdc nhau thi khdc nhau c6 y nghia & miic y nghia thong ké (p < 0,05).

Két qua nghién ctiu cho thdy ham lugng dudng
trong qua hong tang 1én khi thoi gian sy tang & tat ca
cac cong thiic, CT3 ham lugng dudng tang cao nhat tu
18,97 dén 37,62 g/100 g, trong khi ham lugng duong

mau doi chiing, tii 16,01 g/100 g ting 1én 35,39 g/100 g
sau 4 tuan sdy. Diéu dé chiing minh viéc xti ly tinh dau
¢6 anh hudng dén thay d6i lugng duong ctia qua hong
sdy. Nguyén nhan ham lugng dudng ting do ham lugng
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sucrose trong qua hong bién mat khodng 10 ngay sau
khi bat ddu sdy dudi anh ning mat trdi, trong khi ham
lugng fructose va glucose ting trong qua trinh say do
sucrose phan hiy (Yamada et al., 2009). Két qua nghién
ctiu nay phtt hgp véi nghién ctiu vé tong lugng duong
ting nhanh & cac giai doan sau ctia qud trinh phat trién
qua (Patel ef al., 2013). Trong thoi gian sdy, hoat dong
clia enzym a-amylase lam tinh bt chuyén héa thanh
duong glucose, fructose va sucrose thuong ting (Butt et

3.2.3. Anh huéng ciia hén hop tinh ddu 1 trdu khong
va v6 bui dén mau sdc ciia qua hong Nhin Héau sdy
Mau sic la mét trong nhiing tiéu chudn danh gia chat
lugng ctia cac san phdm thuic pham séy kho va dong mot
vai tro quan trong trong su chdp nhan ctia nguoi tiéu
dung (Akyildiz et al., 2004). Mau sic ctia sin phdm c6
thé thay ddi trong qud trinh sdy, bdo quan va do mot s6
phan ting Maillard va nau axit ascorbic lam thay d6i ham
lugng carotenoid (Cho et al., 2017). Gid tri mau sac L, a,

al., 2015) tao ra vi ngot cho qua hong.

b clia qua hong sdy déo dugc thé hién trong bang 4.

Bang 4. Bién d6i gid tri mau sac L', a*, b* ctia qua hong séy déo

A A g Thdi gian sdy (tuin)
Chi so Cong thiic 0 1 2 3 4

Déi ching 58,32 + 1,20* 48,65 + 1,004 46,25 + 1,20° 44,65 + 0,15° 42,25 + 0,96°
L* CT1 58,36 + 1,51* 57,62 + 1,02* 48,86 + 0,96" 42,21 + 046° 37,54 £ 0,96¢
CT2 58,32 + 1,00° 50,23 + 0,31°¢ 46,18 + 0,66° 43,62 +0,52° 40,32 +0,21°
CT3 58,40 + 1,40* 56,42 + 0,88" 50,17 + 0,21* 42,1 +0,11°¢ 40,24 +0,16°
Déi chiing 54,12 + 1,20° 42,34 + 0,914 34,21 + 1,224 29,84 + 0,244 25,14 +0,16¢
* CT1 58,22 + 0,52° 57,62 + 0,61° 51,86 + 0,25° 42,21 +0,32° 37,54 +0,42°
a CT2 58,32 + 0,38* 50,23 + 0,09¢ 46,18 +0,21° 43,68 + 0,24° 40,32 + 0,32°
CT3 59,19 + 0,21° 51,25 + 0,07° 45,16 + 0,19° 30,46 + 0,21°¢ 28,96 + 0,32¢
Déi chiing 23,12 +1,00° 18,14 + 1,40¢ 16,04 + 0,38° 14,02 + 0,66° 13,16 +0,21°
b* CT1 23,6 +1,02° 21,72 + 0,24° 15,21 + 0,324 14,04 + 0,46° 13,32 £ 0,17°
CT2 25,34 + 0,48° 22,21 +1,32° 18,72 + 0,26" 14,24 + 0,88° 12,32 + 0,26¢
CT3 25,51 + 0,22° 22,86 + 0,16° 22,01 + 0,54° 14,46 + 0,31° 12,24 + 0,64°

Ghi chii: Trong moi cdt, cdc gid tri ¢ chii cdi khéc nhau thi khdc nhau c6 y nghia 6 miic y nghia thong ké (p < 0,05). *: cdc

gid tri do sang (L), do dd/xanh (a) va do vang/lam (b).

Phan tich phuong sai don yéu t6 cho thdy gia tri L*,
a*, b* giam theo thoi gian sdy. Gia tri b* giam & tat ca cac
mau thi nghiém. Tuy nhién, cdc mau hong dugc xt ly
bang tinh diu (CT3) cho thdy su gidm manh tit 25,51
xudng 12,24 sau 4 tuan sy, diéu d6 chiing minh tinh
déu ¢6 tinh chat chong oxy hoa so v6i mau déi ching.
Vé do sang, méau doi chiing cho thdy L* gidm nhe trong
hai tudn dau ctia qua trinh sy, van khong d6i cho dén
khi két thuc qua trinh bao quan.

Gid tri a* ¢6 sy suy giam rét 16n v6i cac mau dugc
xt ly bing tinh ddu (CT3) tit 59,19 con 28,95, mu déi
chiing ti 54,12 con 25,14 sau 4 tudn siy. Su suy giam
gid tri L', a*, b* anh hudng dén bé mat qua hong say do
xay ra phan ting oxy hda ctia phenol véi oxy dudi su xtic
tac ctia enzym polyphenoloxidase, va khong oxy hoa ctia
axit ascorbic tao nén hién tugng thim den dan dén su
thay d6i mau sic ro rét cia qua (Yamada et al., 2009).
Ngoai ra, mau sic qua hong thay d6i thanh vang hodc
do tuy theo loai va lugng carotenoid khi qua hong chin
va bé mit qua hong kho ¢ nhiéu mau do hon qua chua
chin (Chunhua et al., 2011).

IV. KET LUAN

Nghién ctiu da xac dinh dugc trong qua trinh say qua
héng Nhén Hau stt dung hén hgp tinh ddu trdu khong
va tinh dau vo busi nong do 10%, axit xitric nong d6 3%

100

1én bé mét qua hong da got vo, phun stiong dinh ky 72 gio/lan

trong thoi gian 4 tudn cho thay bién doi 16 rét, cu thé la

ham lugng duong tang, tannin gidm, mau sac dugc cai

thién, so v6i mau doi chiing. Do cac chiét xudt tinh dau 4

trau khong va vo budi tu nhién c6 hiéu qua ngan chan sy

phét trién ndm, vi khuén tao mau trdng, enzym lam tham

qua hong nén c6 thé dugc sti dung dé thay thé viéc xong

hoi luu huynh hay mot s6 chat hod hoc khac.
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Effects of a mixture of betel leaf and pomelo peel essential oils on the quality
of cold-air dried Nhan Hau persimmon cultivar (Diospyros kaki Thunb.)

Dinh Thi Hien
Abstract
Nhan Hau cold-air dried persimmon (Diospyros kaki Thunb.) is one of the most popular fruit products in East Asia. The
quality of dried persimmon depends on many factors, including: raw material quality, drying method, spray solution,
misting method and preservation, all of which affect color, tannin content, sugar levels, and other quality attributes. This
study aimed to evaluate the use of essential oils as an alternative to chemical preservatives for the preservation of Nhan Hau
freeze-dried persimmons at 20°C. A mixture of betel leaf essential oil and pomelo peel essential oil at a concentration of
10%, combined with 3% citric acid was periodically sprayed onto the surface of peeled persimmons every 72 hours over a
four-week period. The results showed that sugar content increased, tannin content decreased, and both color and storage
quality of the persimmons were improved compared to the control after four weeks of cold-air dring.

Keywords: Nhan Hau persimmon, cold-air drying, essential oil, tannin, sugar content
Ngay nhan bai: 05/6/2025 Ngudi phan bién: PGS.TS. Hoang Thi Lé Hang, PGS.TS Pham Anh Tuin
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DANH GIA PIEU KIEN TANG TRUONG VA KHA NANG SINH TONG HOP
EXOPOLYSACCHARIDE (EPS) CUA CAC CHUNG Lactobacillus sp.

Lé Vin Héau'", Nguyén Phuc Long?, Trinh Van C6°, Ng6 Huynh Phuong Thao!
TOM TAT
Lactobacillusthudéc nhémvikhudnlactic (Lactic Acid Bacteria - LAB) co kha nangsinh ténghgp exopolysaccharide
(EPS), mot loai polysaccharide ngoai bao dugc tiét ra moi trudng nuoi ciy. Nghién ctiu nay danh gia diéu kién anh
hudng dén kha ning ting trudng va sinh tdng hgp EPS dugc thu tii dich 1én men bang phuong phép phenol-sulfuric
ctia bon chting Lactobacillus plantarum, Lactobacillus acidophilus, Lactobacillus fermentum, Lactobacillus salivarius.
Két qua nghién ctiu cho théy, khoang thdi gian tli 24 dén 48 gi¢ a thoi diém t6t nhat d€ thu nhén sinh khéi vi khuén.
Ham lugng EPS thu dugc cao nhat khi tang sinh ca bon chiing Lactobacillus sp. trong mdi truong MRS 1ong & cung
diéu kién (pH 6.0, nhiét do 28°C va 24 gio) v6i ham lugng EPS dat tii 829,14 dén 1.032,28 pg/mL. Riéng doi véi
L. salivarius, diéu kién pH 5,0 cho ham lugng EPS cao hon. Kha nang hoa tan EPS trong nudc ctia ca bon chung dat
tli 88,35 dén 91,01%. Nhiing két qua nay cho thdy tiém nang ting dung cac chting Lactobacillus trong san xuat EPS
phuc vu cho cac muc dich cong nghiép thuc phim, dugc phdm va néng nghiép.
Tii khoa: Exopolysaccharide, Lactobacillus sp., phenol-sulfuric, Lactic acid bacteria

I. DAT VAN BE . EPS

Xu hudng ting dung polymer tu nhién trong nhiéu linh Cé‘ ngudn goc tii vi khudn s hitu cdu triic dic th, mang lai
viic da thic ddy sy phat trién clia cac nghién ciu nhdm ~ tiemnangung clung rong rai trong hoa hoc, y hoc va cong
san xudt exopolysaccharide ti vi khun (Nguyen et al., 2020) nghiép thyc phdm (Kanmani et al., 2011). Tuy nhién, viéc
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