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Cat Chu mango

Cat Chu mango is one of the tropical fruits with high nutritional
value, which is grown in the Mekong Delta region. However, there
are several problems with this fruit in terms of post-harvest
technology and processing. The present study evaluated the effects of
cider fermentation on the content of some bioactive compounds in
mango juice. The research content concluded the inoculation of
yeasts, total soluble content and pH of mango juice. Cider quality was
evaluated via the content of carotenoid, vitamin C, polyphenol and
antioxidant activity (2,2-diphenyl-1-picrylhydrazyl). During the
fermentation process, the content of these compounds was maintained
and even increased at the proper fermentation conditions (pH 4, yeast
inoculum of 10° cfu/ml, and high total soluble content of Brix 18).
Besides, the vitamin C content decreased while the increase in pH,
total soluble content of mango juice and yeast inoculum was used.
The result of this study can be used on an industrial scale for
producing mango cider.
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Xoai Cat Chu la mat loai trdi cdy nhiét d6i giau dinh dudng dugc
tréng nhiéu & cac tinh dong bang séng Ciru Long. Tuy nhién, xoai
Cat Chu dang ddi mat vai viéc bao quan sau thu hoach va ché bién da
dang hoa c4c san pham tir xodi. Nghién ctru dugc thyc hién nham
danh gia sw anh huéng cua qua trinh 1én men cider dén mot sé hop
chat sinh hoc trong nudc ép xoai Cat Chu. Noi dung nghién ctu bao
gom ti 1& nam men bo sung, anh huong cia ndng dé chat kho hoa tan
va pH dén cac hop chét sinh hoc trong nudc ép xoai 1én men. Cac chi
tiéu theo ddi bao gom carotenoid, vitamin C, polyphenol va hoat tinh
chdng oxy hoa (st dung 2,2-diphenyl-1-picrylhydrazyl). Két qua
nghién ciru cho thiy ham lugng carotenoid, polyphenol va hoat tinh
chéng oxy hoa duoc duy tri tét hoac tham chi ting 1én khi qua trinh
1én men dugc thuc hién & diéu kién thich hop (pH I&n men khoang 4,
mat s6 nam men la 106 cfu/ml va ham luong chat kho ban dau cao 18
Brix). Trong khi d6, ham lugng vitamin C giam khi ting pH, ham
lwong chat khd hoa tan cua dich 1én men va mat sé nAm men. Két qua
ctia nghién ciru ¢6 thé ap dung & qui md I6n trong viéc san xuét thirc
udng cider tir nuéc ép xoai Cét Chu.
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1. Giéi thiéu

Nhiéu nam trude ddy, nuéc udng co gas duoc san Xuat tir nude ép trai cay da xuat hién trén thi
truong nudc giai khat va dugc nhiéu nguoi tiéu ding wa chudng. Ngay nay, loai nuée giai khat
nay du nhap vao nudc ta va tré thanh mot thirc uéng yéu thich caa nhiéu nguoi, dac biét 1a gioi
tré. Thic udng Ién men nay it gy say cho nguoi s dung ¢ cing mot lidu lwong so Véi ruou bia
khac boi vi do con thap. Thic udng nay c6 vi chua chua, ngot ngot, tuy vao nguyeén li¢u trai cay
va mang nhiéu gia tri dinh dudng. Pac biét, khi udng lanh mang lai trai nghiém tuyét voi vé mat
cam quan. Nudc trai cay 1én men hay mot cach goi khac 1 cider, duoc san xuat tir nhiéu loai hoa
gua 1én men nhu tao, dira va dau tay.

Xoai (Mangifera indica L.) c6 ngudn géc tir vang Indo-Mién Dién [1]. Xoai 1a mot nguyén
liéu ddi dao dwoc trong nhiéu ¢ Viét Nam vai gan 60 tinh thanh. Tong dién tich xoai ca nudc
nam 2020 1a 115.000 ha véi san luong xoai dat 968.000 tan. Dong bang séng Ciru Long la ving
trng xodi 16n nhat ca nude vai 43.100 ha, chiém trén 49% so véi dién tich ca nudc, ké dén 1a
viung Péng Nam B vai 21.500 ha. Hién nay, Viét Nam dung tha 13 vé ning luc san xuit va
cung (ng xoai trén thé gi¢i. Xoai 1a mot ngudn dinh dudng quan trong, thit xoai chira nhiéu
carbohydrate, lipid, acid béo, protein, amino acid va acid hiru co. Ngoai ra, xoai con c0 Cac Vi
chat dinh dudng nhu vitamin A, Bi, By, Be, C, E, biotin, pantotenic acid, niacin, folacin; khoang
chat nhu sat, phospho, kali, natri, ddng, magie; va cac hop chat dinh dudng nhu hop chat
polyphenol, flavonoid, chat diép luc, carotenoid va cac hop chat dé bay hoi [2].

Viéc san xuét va tiéu thu xoai cua ngudi néng dan van gip kho khin do con han ché trong
cong nghé sau thu hoach, ché bién va bao quan; chua co doanh nghiép manh chuyén vé kinh
doanh xoai bao tiéu; san xuat nho 1é va tng dung cong nghé con thap. Do vay, dé c6 thé nang cao
gia tri cho trai xoai thi san Xuit cider vira tién loi, vira tan dung lugng xoai chua tiéu thu dwoc va
giai quyét dugc van dé cap bach. Hon nira, x0ai 1a mot logi qua kha phu hop dé ché bién nudc
uéng 1én men va 1a mot san pham rat phu hop véi khi hau nang noéng & mién nam Viét Nam.

Trong qué trinh 1&n men, ruou etylic khong phai 1a san pham duy nhat. Str dung phwong phap
sic ky khi - long dé ching minh rang ¢6 hang tram thanh phan khac nhau dugc hinh thanh trong
qua trinh 1én men rwou. Mot trong sé dé déng gop tich cuc vao huong vi cua san pham [3].
Phong phu nhat 1a cac ruou bac cao, dugc tao ra dong thoi véi ruou etylic. Tuy nhién, ¢ nhiéu
hop chat voi ham lugng nho hon cling khong kém phan quan trong trong viéc phét trién mui vi
cho san pham. Cu thé, cac acid mach ngan nhu acetic cung véi acid mach dai nhu capronic,
caprylic truc tiép hinh thanh este, tao huwong vi dic trung cho san pham. Ngoai ra con c6 cac hop
chat carbonyl nhu acetaldehydrate va diacetyl vdi ndng d6 thap, cac hop chat cua luu huynh do
nam men hinh thanh trong qua trinh 1én men ciing gop phan khang nho trong viéc tao mai vi cho
dd udng co con [4]. Khi nim men thuc hién qua trinh chuyén hoa nay thi ngoai viéc sir dung
duong, nam men con su dung cac thanh phan dinh dudng khac trong dich 1én men dé phuc vu
cho su phat trién cua té bao. Nhiéu nghién ctru cho thay rang, cac té bao nim men da su dung
carotenoid va polyphenol nhu mét vi chat dinh dudng dé thich tng va chdng lai su wc ché cua
cac san pham dugc tao thanh trong qua trinh 1én men, hay dudi tac dong cia oxy, nhiét dg, anh
sang ciing gop phan lam giam ham luong cac chét nay trong san pham [5]-[7]. Nguoc lai, cac tac
gia nay ciing cho rang chinh qua trinh 1én men ruou s& gop phan phéng thich cac carotenoid va
polyphenol tir trong cAu trac cua té bao thuc vat, gop phan bao toan hoic tang lugng cac chat nay
trong qua trinh 18n men. Bén canh d6, su suy giam ham lugng vitamin C trong subt qua trinh 1én
men ruou ciing duoc nhan thay [8].

Vi vay, nghién ciru huéng dén da dang héa ciing nhu phat trién san pham nudc giai khat Ién
men tir xoai Cét Chu va theo dbi sy thay do6i cac hop chat dinh dudng trong qua trinh 1én men.
Trén co s& d6, khao sét sy anh huong ciia cac diéu kién 1én men nhu mat s6 nim men, pH va ham
lwong chat khd hoa tan (°Brix) cia nude ép xoai dén cac hop chit sinh hoc trong qué trinh I&n
men dugc ciing nghién ciru chi tiét.

http://jst.tnu.edu.vn 252 Email: jst@tnu.edu.vn


http://jst.tnu.edu.vn/
mailto:jst@tnu.edu.vn

TNU Journal of Science and Technology 228(13): 251 - 257

2. Nguyén li¢u va phwong phap nghién ciru

2.1. Nguyén liéu

Xoai Cat Chu chin thuong mai dugc thu mua tai chg & quan Ninh Kiéu, thanh phé Can Tho
tai cung mot dia diem. Khoi lugng trai dao dong tir 350 — 450g, kich thuéc, mau sac dong deu,
nguyén ven, khong bi dap nat, sau do dem vé xur Iy dé lam nguyén liéu san xuat cider.

2.2. Phwong phap nghién cizu
2.2.1. Phurong phdp bé tri thi nghiém

Xoai chin dugc got vo, cat miéng va chan (100°C trong thoi gian 2 phut), xay nhuyén thanh
pure. Tiép theo, pure xoai dugc pha lodng voi nuée (1:1,5), sau dé diéu chinh pH (3,5, 4,0, 4,5,
va 5,0) (thi nghiém 1) va nong do chat kho hoa tan Brix (14, 16, va 18) (thi nghiém 2). Hn hop
sau d6 dugc thanh trang véi NaHSO; (122 mg/l) trong thoi gian 2 gio. Tiép theo, ndm men duoc
ciy Va0 vai cac ndng d6 (10°, 108, 107 cfu/ml), Ién men & nhiét do phong trong thoi gian 4 ngay.
Sau lén men, hdn hop duoc loc trong, bao hoa CO,, rét chai, ghép nap. Cudi cung san pham dugc
thanh trang tai 85°C trong 10 phut.

2.2.2. Phuwong phap phan tich

a. Phuong phap xac dinh ham lugng carotenoid téng

Téng ham luong carotenoid dugc xac dinh theo phuwong phap do quang pho dugc mo ta boi
Ordofiez-Santos, Ledezma-Realpe, Potosi-Calvache ciing cong su véi mét sé diéu chinh [9], [10].
Dung méi dugc sir dung dé chiét xuat carotenoid 1a mot hdn hop bao gom ethanol (99,5%) va
hexane (98,5%) theo ty I¢ 4:3 ethanol: hexane.

b. Phuong phap xac dinh ham Iugng vitamin C

Ham lugng vitamin C duoc xac dinh bang phuong phép chuan d6 véi 2,6 — dichlorophenol-
indophenol [11]. Su hién dién cua vitamin C trong dung dich 1am cho triiodua dwgc chuyén hoa
thanh ion iodua rat nhanh chéng. Khi tit ca vitamin C d3 bi oxy hda thi iod va triiodua s& hién
dién trong dung dich va phan wng vaéi tinh bot tao nén hdn hop mau xanh den, 1a diém ding cho
phan tng chuan do.

c. Phuong phap xac dinh ham lugng polyphenol tong

Dua trén nguyén tic cua phan tng oxy héa khir véi gallic acid la chat chuan, thude thir Folin-
Ciocalteu 1a chat oxy hoa. Ham luong polyphenol sé& bi giam do nhém hydroxy polyphenol dé
dang bi oxy hda tao thanh mau xanh lam véi d6 hap thu cuc dai & bude séng 760 nm [12].

d. Phuong phap xac dinh hoat tinh chéng oxy héa DPPH

Str dung phuong phap xac dinh géc tu do véi chat chuan 1a Trolox va DPPH (2,2-diphenyl-1-
picrylhydrazyl) dong vai tro 13 tac nhan oxy hoa. Goc ty do trong nguyén ti nitrogen caa DPPH
s€ phan ng véi hop chat c6 kha ning cho nguyén tr hydrogen trong dung dich ban dau va lam
mat mau tim cua dung dich DPPH (c6 thé chuyén dan sang mau vang nhat). Ham lugng DPPH
con lai trong dung dich s& dugc xac dinh bang phuong phap so mau & budc séng 517 nm [13].

2.2.3. Phwrong phap xir 1y s6 liéu

Céc thi nghiém dugc bé tri ngau nhién vai 3 1an lap lai. Két qua cta cac thi nghiém duoc phan
tich thong ké theo chwong trinh Stagraphics Centurion 19. S liéu dwoc thu thap, xa 1y va vé biéu
dd bang phan mém Microsoft Excel 2019. Phan tich phuong sai (ANOVA) va kiém dinh LSD dé
két luan vé su sai biét giita cac trung binh nghiém thuc & muc do tin cay 95%.

3. Két qua va ban luan

3.1. Anh hwéng ciia mdt sé ndm men dén ham lwong cdc hgp chat sinh hec trong qud trinh Ién
men
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Trong qué trinh 1&n men, mét sb nAm men ban dau cdy vao dich 1én men s& anh huong dén qua
trinh 1én men va chét luong cia san pham 1én men dat duoc. Két qua ham lugng céc chat dinh
dudng sau qua trinh 1én men tai ty 1¢ mat sé nAm men khac nhau duoc thé hién trong Bang 1.

Bang 1. Anh huong ciia mdt sé ndam men dén ham lwong cac hop chat sinh hoc trong san pham cider xoai

Mat s6 nAm men Carotenoid tong  VitaminC Polyphenol tong  Hoat tinh chéng oxy hoa
(cfu/ml) (ng/q) (mg/100g) (mg GAE/ml) (mg TE/mI)
10° 39,08+0,14°" 20,53£0,212 0,21+0,0012 3,19+0,0052
108 40,78+0,162 19,65+0,18" 0,20+0,001° 3,17+0,005°
107 38,41+0,17°¢ 18,48+0,15° 0,19+0,001° 3,16+0,007°

Ghi chi: "Mean+STDEV (n=3), chi c&i khac nhau trong cliing mét cét biéu th; khac biér cé ¥ nghia cia
céc nghiém thuc khdo sat o mize d¢ tin cdy 95% theo phép thui LSD.

Két qua & Bang 1 cho thy c6 sy thay doi khac biét c6 ¥ nghia vé ham lugng carotenoid t6ng
khi nguyén li¢u duoc 1én men véi cac mat s6 nim men khac nhau. Theo so ligu théng ké, ham
luong carotenoid tong ting 1én roi sau d6 giam xudng khi ting mat s nim men tir 10° dén 107
(cfu/ml). Pidu ndy c6 thé do trong qua trinh 18n men & mat sé thich hop da gop phan pha v cau
trac té bao thyc vat, giup gia ting sy hoa tan carotenoid trong té bao thuc vat cua thit qua ra bén
ngoai méi trudng 1én men [7]. Do d6, & mat s6 108 (cfu/ml) ham luong carotenoid tong cao nhat
(40,78 pg/g), thap nhat & mat sé nam men 107 (cfu/ml) (38,41 pg/ml). Ly giai 1a do khi mat sé
nim men qua cao S& ¢6 su canh tranh dinh dudng ngay tir diu cua qua trinh 1én men, s& gy han
ché su khuéch tan cua carotenoid ra ngoai méi truong. Bén canh do, cong thém tac dong caa anh
sang, oxy s& lam phan hily mét phan carotenoid san c6 trong nguyén liéu [7].

V& ham luong vitamin C trong qua trinh 18n men, két qua & Bang 1 cho thiy cd su khac biét y
nghia théng ké vé ham luong Vitamin C khi mat s6 nam men sir dung cho qua trinh 18n men khac
nhau. Theo két qua théng ké, ham luong vitamin C giam dan khi ting mat s6 nim men. Theo
Otegbayo et al. [8] mau ruogu dugc 18n men véi mat sé ném men cang cao thi ham luong duong
con sot lai cang thap, dong thoi vitamin C nhu mot vi chat can thiét cho qua trinh phat trién cua té
bao ndm men, nén su tiéu hao lugng hop chat nay cang nhiéu khi mat sé nam men trong dich Ién
men cang nhiéu. Ham luogng vitamin C cao nhat (20,53 mg/100g) & mat sé 10° (cfu/ml) va thap
nhat 1a 18,48 mg/100g véi mat sé ndm men la 107 (cfu/ml).

Khi nghién ciru vé su thay doi ham luong polyphenol trong san pham, Bang 1 cho thay su
thay d6i cua ham luong chat nay va cd su khéc biét co ¥ nghia thdng ké khi thay d6i mat s6 nim
men ban dau trong qua trinh [én men. Theo két qua thong ké, ham lugng polyphenol téng thay
ddi ty 1& nghich véi mat s6 nam men ban dau. Cu thé, khi mat sé nim men ban dau tang 1én thi
ham luong polyphenol tong giam XUOng trong qua trinh trinh 1én men. Diéu nay 1a do cac té bao
nim men da tiép nhan cac hop chat polyphenol tir moi truong dé c6 thé thich wng va chdng chiu
V6i cac diéu kién uc ché cia moi truong [5]. O mét s6 10° (cfu/ml), ham lugng polyphenol tong
cao nhat (0,21 mg GAE/ml), thap nhat & mat s6 nam men 107 (cfu/ml) (0,19 mg GAE/ml). Hoat
tinh chdng oxy hoa la mét dic tinh thé hién chirc ning cua cac hop chat sinh hoc trong san pham,
dic biét 1a polyphenol. Vi vdy, su bién thién cua chi tidu nay ti 1& thuan véi sy bién thién caa ham
luong polyphenol trong qua trinh 1én men (Bang 1).

3.2. Anh hwong ciia pH va nong dp chit khé hoa tan dén ham lrgng cdac hep chdt sinh hec
trong qud qud trinh Ién men
3.2.1. Anh hudng ciia pH va nong do chat khd hoa tan dén ham lwong carotenoid tong sé

Trong tién trinh 1én men ruou, pH va ndng do chat khd hoa tan (Brix) cia dich 1én men anh
husng manh mé den ket qua cua qua trinh 1én men. Vi ca hai nhan to nay anh huong den kha
ndng phat trién cua nam men, doi twong truc tiep tao ra san pham cua qua trinh 1én men. Sy anh
huang cua hai yeu to nay dén ham lugng carotenoid dugc thé hién trong Bang 2.
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Két qua & Bang 2 cho thay, khi diéu chinh pH tang thi ham luong carotenoid téng so tang, roi
sau d6 giam xuong, ham lugng carotenoid t6ng sb cao nhat & pH 4 va thap nhat ¢ pH 5. Khi diéu
chinh nong do chat kho hoa tan tang thi ham luong carotenoid tong c6 xu huéng ting 1én, ham
lugng carotenoid tong cao nhat ¢ Brix 1a 18 (39,89 ug/g), thap nhat ¢ Brix 1a 14 (39,40 ug/g).
Diéu nay dugc giai thich 1a do pH 4 twong dwong v6i pH cia qua xoai khi chin, nén giir dwoc
ham lugng carotenoid tot hon. Hon nira, tai pH 4 va nong do duong cang ting nhu b tri thi
nghiém thi nAm men hoat dong tt va han ché duoc su xuat hién va canh tranh cta vi sinh vat tap
nhiém khac [14]. Do dé qué trinh 1én men rugu duoc dién ra tbt, lam cho sy hoa tan carotenoid
trong dich bao thyc vat ra ngoai méi truong 1én men tot hon [7].

Bang 2. Anh hirong cua pH Va nong dé chdt khé hoa tan (Brix) dén ham lrong carotenoid tong sé (ug/g)

Néng d9 chét kho hoa tan (%) 75 n pH iE 55 r;;ﬂzr%t;'h”li‘c
14 39.414042° 4248+017 38,89:010 36,81%0,16 39,40°
16 39.65:016 42204016 39.27+0.17 37.28+0.17 39.60°
18 39.03+016 4194020 39.83+0.16 37.85+0.17 39.89°
Trung binh nghiém thire 39,66° 42,210 39,33° 37,31°

Ghi chi: "Mean+STDEV (n=3), chir c4i khac nhau trong ciing mét cét hogc mét hang biéu th khac biét co
¥y nghia cua cac trung binh nghiém thirc ¢ mize dé tin cdy 95% theo phép thu LSD.
3.2.2. Anh huong ciia pH va nong do chat khd hoa tan dén ham heong Vitamin C

Két qua sy anh huong cua pH va ndng do chét kho hoa tan cua dich 1én men ban dau dén ham
lwong vitamin C cua san pham sau qua trinh 1én men ruou duoc thé hién qua Bang 3.

Bang 3. Anh hirong cua pH Va nong dé chat khé hoa tan dén ham lwong Vitamin C (mg/100g)

Néng d9 chét kho hoa tan (%) 75 y pH is - rLL“I'Zr?ﬁ'h”l:‘C
14 21,41+0,51" 18,77+051 17,31+0,29 12,91+0,51 17,602
16 20,24+0,17 18,19+0,24 15,55+0,51 11,73%0,35 16,430
18 19,65+0,42 16,43+0,35 14,67+0,35 10,85+0,55 15,40¢
Trung binh nghiém thirc 20,442 17,80° 15,84°¢ 11,834

Ghi chi: "Mean+STDEV (n=3), chiz cai khac nhau trong cting mét cét hodc mét hang biéu thi khac biét cé
¥ nghia cua cac trung binh nghiém thic ¢ mire do tin cdy 95% theo phép ther LSD.

Két qua & Bang 3 cho thdy ham lugng vitamin C giam dan khi ting pH dich 1én men ban dau
ctia qua trinh 18n men, ham luong vitamin C cao nhat & pH 3,5 (20,44 mg/100g) va thip nhat &
pH 5 (11,83 mg/100g). Otegbayo va cong su ciing dua ra nhan dinh rang pH cao s& gop phan lam
that thoat vitamin C [8]. Twong tu, Sapeia va Hwa da bao c4o rang sy phan huy acid ascorbic phu
thugc vao pH, pH cang cao thi s phan huy vitamin C dién ra cang manh m& [15]. Khi diéu chinh
tang nong d6 chat kho hoa tan, ham lugng vitamin C c6 xu huéng giam xudng, ham luong
vitamin C cao nhat ¢ Brix 14 (17,6 mg/100g) va thap nhét & Brix 18 (14, 40 mg/100g). Nong do
chat kho hoa tan cang cao (trong pham vi nghién ctu) thi hoat dong cua nim men dién ra cang
tbt, nén viéc sir dung vitamin C cho su phat trién cia nAm men cang nhiéu. Diéu d6 lam cho ham
lwong chét nay thay doi ty 1 nghich véi ham lwong chat tan ban dau cua dich 1én men.

3.2.3. Anh hudng ciia pH va nong do chat kho hoa tan dén ham lwong polyphnol tong sé

Bang 4 thé hién sy anh huéng cua pH va ndng do chit kho hoa tan ban dau dén ham lwong
polyphenol cua san pham sau qua trinh 1én men ruou. Két qua ¢ Bang 4 cho thay c6 su khéc biét
c6 y nghia vé ham luong polyphenol khi 1én men rugu ¢ pH khéc nhau. Ham lugng polyphenol
giam xuong khi diéu chinh pH ting 1én. Nguyén nhan do cac hop chét polyphenol thyc vat bao
goém cac stilben, céc lignan, cac acid phenolic, cac flavonoid va cac tannin c6 tinh acid, nén dé bj
trung hoa khi tang pH cao 1én [8].
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Bang 4. Anh huong cua pH va nong dé chdt khé hoa tan dén ham hrong polyphenol téng sé (mg GAE/m)

Nong d chat kho hoa tan pH Trung binh
(%) 35 4 45 5 nghiém thikc
14 0,204+0,003" 0,205+0,003 0,200+0,002 0,198+0,001 0,200°
16 0,207+0,003  0,207+0,002 0,203+0,002 0,199+0,001 0,204#
18 0,206+0,001  0,204+0,001 0,200+0,001 0,196+0,001 0,204#
Trung binh nghiém thirc 0,2062 0,2052 0,201° 0,197°¢

Ghi chi: "Mean+STDEV (n=3), chir cai khac nhau trong cting mét cét hogc mét hang biéu thi khac biét cé
¥ nghia cua cac trung binh nghiém thic ¢ mire do tin cdy 95% theo phép ther LSD.

Ham luong polyphenol cao nhat ¢ pH 3,5 (0,206 mg GAE/mI) va thap nhat & pH 5 (0,197 mg
GAE/ml). Ham lugng polyphenol gan nhu bang nhau ¢ pH 3,5 (0,206 mg GAE/ml) va pH 4
(0,205 mg GAE/ml). Khi diéu chinh ndng do chat khd hoa tan tang thi ham lugng polyphenol co
xu hudng ting 1én va dat cao nhat ¢ Brix 16 va Brix 18. Khi ting ham luong chat kho hoa tan
trong dich 1én men ban dau thi s& kich thich qué trinh 1én men rwou dién ra tét hon. Két qua cua
hién twong nay la giup qua trinh trich ly va hoa tan cac chat polyphenol trong dich bao cua té bao
thuc vat ra méi truong tt hon [7].

3.2.4. Anh huéng cia pH va nong do chat khd hoa tan dén hoat tinh chong oxy héa cia san pham

Hoat tinh chéng oxy hoa DPPH cua san phdm thay déi ty 16 thuan véi mot sé hop chit sinh
hoc trong san pham va dugc thé hién trong Bang 5.

Két qua nghién ciru & Bang 5 cho thay c6 sy khéc biét c6 v nghia thong ké vé hoat tinh chéng
oxy hoéa cua san pham khi [én men ¢ cac mirc pH khéc nhau. Hoat tinh chéng oxy hda cao nhat
khi 18n men & pH 4 (3,146 mg TE/ml) va thip nhat khi Ién men & pH 5 (3,027 mg TE/ml). Két
qua nay ciing phu hop véi két qua trong nghién ctru trude d6 [16], khi trich ly hop chat c6 kha
ning khang oxy hoa cao nhit & pH 4. Khi ting ndng do chat tan thi hoat tinh chdng oxy héa trong
qua trinh 1én men c6 xu hudng ting 1én, hoat tinh chéng oxy héa cao nhat khi 1én men & Brix 18
(3,099 mg TE/ml) va thap nhat khi 1én men & Brix 14 (3,01 mg TE/ml). Su thay d6i nay ty 18
thuén voi su thay d6i cua ham lugng polyphenol trong qua trinh 1én men (Bang 4). 7

Bang 5. Anh huong cua pH va nong dé chat khé hoa tan dén hogt tinh chong oxy héa cua san pham

(mgTE/ml)
Nong dd chat kho hoa pH Trung binh
tan (%) 35 4 45 5 nghiém thic
14 2,981+0,007" 3,105+0,005 2,960+0,007 2,991+0,007 3,010¢
16 3,046+0,013  3,146+0,020 2,975+0,005 3,026+0,005 3,048P
18 3,139+0,009  3,186+0,003 3,007+0,007 3,063+0,017 3,0992
Trung binh nghiém thirc 3,056° 3,1462 2,9814 3,027¢

Ghi chd: *"Mean+STDEV (n=3), chi ci khac nhau trong ciing mét cét hogc mét hang biéu th; khac biét co
¥ nghia cua cac trung binh nghiém thic ¢ mire do tin cay 95% theo phép thir LSD.

4. Két luan

Két qua nghién ctru cho thiy qué trinh 18n men ruou anh huéng téi su thay déi cac hop chat
sinh hoc trong san pham. Cu thé, ham lugng carotenoid, polyphenol va hoat tinh chéng oxy hoa
dugc duy tri tét hodc tham chi tang 1én khi qua trinh 1én duoc thuc hién ¢ didu kién thich hop
nhét. Riéng ham lugng vitamin C thay doi ty Ié nghich véi pH, ham lugng chat khd hoa tan va
mat sb nAm men sir dung.

Loi cam on
Nghién ctru duogc thuc bai su hd tro kinh phi tir d& tai “Phat trién san pham dinh dudng va gia

tang gia tri kinh té cho phu pham tir qua xoai Cat Chu” (Ma sé B2022-TCT-12) do B¢ Gio duc
va Dao tao tai tro.
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