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ABSTRACT

In order to maintain quality and extend postharvest storage of "nhan"
rambutan, the research was conducted on survey of factors (i) postharvest
handling conditions [(citric acid (0.25; 0.5; 0.75%) in combination with
calcium chloride (0.2; 0.3; 0.4%), ozonation (0.1; 0.15; 0.2 ppm) for 5
mins], (ii) type of packaging materials (PP, PE, PSE and PVC, PP and
carton, PE and carton) and (iii) storage temperature (10+25°C). Fruit
quality (in terms shell color, weight loss, soluble solid content, citric acid,
ascorbic acid) and sensory values were analyzed. The results showed that
the quality of “Nhan” rambutan was maintained when the fruits were
treated using citric acid in combination with calcium chloride
(0.5%:0.3%) or by ozonation at level of 1.5 ppm compared to the control
sample. Under these conditions, the weight loss of fruit was reduced,
sensory value and consumer acceptability were increased. The quality of
rambutan stored in PP and PE bag at 10°C was maintained for 15 days,
better than those stored at other temperatures. The nutrients of fruit (sugar,
citric acid, ascorbic acid content) almost were stabilized during storage.

TOM TAT

Véi muc dich duy tri chdt leong va kéo dai thoti gian ton triv chém chom
nhan sau thu hoach, nghién ciru dwoc tién hanh trén co s¢ khdo sdt cdc yéu
16 anh huong (i) cdc bién phdp xir Iy sau thu hoach [(acid citric (0,25; 0,5,
0,75%) két hop clorua canxi (0,2; 0,3; 0,4%), ozone (0,1; 0,15;
0,2 ppm) trong 5 phut], (ii) cac logi bao bi (PP, PE, PSE va mang PVC, PP
va thing carton, PE va thing carton) va (iii) nhiét do ton trit (10+25°C).
Cdc chi tiéu héa Iy (mau sdc vé trdi, hao hut khoi heong, ham lwong chdt
khé hoa tan, acid citric, acid ascorbic) va gia tri cam quan trai dwoc phdan
tich. Két qua khao sat cho thdy trdi chém chém nhan c6 thé duy tri chat
liwong va kha ning bao qudn khodng 15 ngay khi dwoc xir Iy két hop acid
citric va clorua canxi (0,5%:0,3%) (hodc 1,5 ppm ozone) sau thu hoach va
ton trit ¢ 10 °C trong bao bi PP (hodc PE). Thanh phan héa hoc cia trdi
(ham heong diong, acid citric, acid ascorbic) khéng dao dong nhiéu trong
qud trinh ton trir.

1 GIOI THIEU

Vén dé 16n trong qua trinh sau thu hoach va
buodn ban trai chdm chom trén thi truong 13 vo trai

nhanh choéng bién den, trai kém hép dan mic du
thit qua van con sir dung duoc. Sau thu hoach, gia
tri cdm quan ctia chom chom giam di nhanh chéng
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trong vong vai ngay ¢ nhiét d6 modi truong xung
quanh. Ham lugng nudc cao lam trai dé bi mat
nude va héo, cung voi ton thuong co hoc sé tao
didu kién cho vi khuan va nim tin cong (Lam,
1983). O'Hare va Johnson (1992) cho rang sodium
metabisulphite hiéu qué trong viéc duy tri mau sic
rau trai nhung c6 thé dan dén ton thwong trai
nghiém trong. Cai bién khi quyén ton trit (MAP)
bang bao bi polyethylene (PE) cho thiy tac dung co
loi 1a giam ty 1& ho hip, &rc ché san sinh ethylene
va duy tri gid tri dinh dudng cua trdi chom chom
(Lam et al., 1987). Polyethylene ty trong thip
thuong duoc st dung trong MAP cho trai cay va
rau. Tinh thdm khi va hoi nu6c cia bao PE trong
bao quan trai cdy thay ddi tuy theo loai va do day
ctia bao bi. Ton trit chém chém trong bao PE hoic
PP (Polypropylene) co hiéu qua trong viéc giam
mét do am trén diy rong nhiét do ton trir (7-41°C)
(Mendoza et al., 1972). Kha ning ton trir tét cua
trai dugc bao céo la 6 10°C, trai duoc Iuu hanh trén
thi truong trong 10 ngay khi dong gbi vdi bao bi
duc 16 (Latifah, 2000). Trong qué trinh ton trir, mdi
quan tdm chinh 1a giam thiéu trao ddi nudc giita
san pham va moi truong xung quanh (Kays, 1991).
Tinh trang mat nudc lam giam trong luong, gi tri
thwong phdm cua trai dong thoi ting qua trinh ldo
héa. Do vay, muc tiéu cua nghién ctru la khao sat
hi€u qua cta qua trinh x ly, bao gbéi va nhiét do
ton trit dén chat lugng trai chom chom sau thu
hoach thong qua viéc d4nh gi4 cac tinh chét 1y hoa
hoc va gia tri cdm quan cua trai.

2 PHUONG PHAP NGHIEN CUU

Thi nghiém 1: Tac dong cua cdc qua trinh xi Iy
két hop dén kha nang ton trit chém chém nhan sau
thu hoach.

Chém chdm nhin dugc thu hoach & thoi diém
105-110 ngay sau khi ra hoa. Thyc hién phan loai
so bo va xu ly Kkét hop [acid citric (0,25; 0,5;
0,75%) va clorua canxi (0,2; 0,3; 0,4%)] trong 2
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phit va xtr Iy ozone (0,1; 0,15; 0,2 ppm) trong 5
phut. Sau d6 trai dugc lam rdo, bao goi trong bao
bi PP (24 x 34 cm v&i phan dién tich sir dung 1a 24
x 32 cm) véi ty 1& duc 18 1a 0,5% (duong kinh 16 5
mm, dyc 20 15 trén hai mat ciia bao bi véi khoang
cach déu nhau). Khéi lugng mau chém chém trong
bao bi 1a 500-550 g. Trai dugc ton trit & 10°C.

Thi nghiém 2: Khdo sat anh huong cua cdc logi
bao bi va nhiét dé ton triv dén su bién doi chat
luong trai chém chém nhan.

Chon qué trinh xir 1y t6t nhit tir thi nghiém
trudc, trai chdm chom duge bao gdi trong cac loai
bao bi (PE, PP, PSE+PVC, PP+thung carton,
PE+thiing carton va mau ddi chimg), ton trit & cac
nhiét d6 (10,15, 20, 25°C). Khéi lwong miu trong
bao bi 1a 500-550 g.

Phan tich cac chi tiéu ly hoa va danh gia cam
quan trai theo thoi gian ton trix (cac diéu kién xur ly
va nhiét d9). Tat ca cac nghiém thirc déu dwoc lap
lai 3 lan.

Céc phuong phép danh gia cac dac tinh vat ly
(khdi lwong va mau sic) va thanh phan hoa hoc
(°Brix, acid téng s6, ham luong dwdng, vitamin C)
cho ¢ Bang 1.

Danh gia cam quan gi4 tri thuong phdm chém
chom theo hai phuong phép:

ODA (Quantitative Descriptive Analysis): mo ta
ting thudc tinh cua chom chom (hinh dang va mau
sdc bén ngoai trai, cAu triic phﬁn thit qua, mui va vi
qua). Mdi thuoc tinh dugc xdy dung theo thang
diém mo ta tir 1 (kém) dén 4 (t6t)

Phdn tich kha di: Panh gia kha nang chap nhan
(1) hay khong chéap nhan (0) khi ding trén phuong
dién nguoi tiéu dung.

Phén tich sé liéu:

St dung phan mém Excel, Statgraphic
Centurion 15.1 dé v& @6 thi va phén tich do tin cay
cua dir liéu thu thap.

Béang 1: Phuong phap phan tich cac chi tiéu ly héa hoc

STT Chi tiéu

Phwong phap phan tich

1 Hao hut khéi lugng (%)
2 Mau sic

3 (°Brix)

Ham lugng acid tong so,
theo acid citric (%)

sang d6 Brix

5 Ham luong duong (%) 1994)

Ham lugng vitamin C
(mg/100g)

Xac dinh khéi luong ban d4u (ma) cua mau va khéi luong sau thoi gian bao
quan (mc). Hao hut khdi lugng dugc tinh bing (me—mc) x 100/mq

St dung may do mau (Colorimeter)

Ham luong chit kho hoa tan S dung chiét quang ké (Refractometer) do chi s khuc xa cia mau va chuyén

Chuéin d6 bang NaOH 0,1N véi phenolphtalein lam chi thi mau
Dinh luong theo phwong phép Bertrand (Pham Van S6 va Bui Thi Nhu Thuén,

Dinh luong vitamin C theo phuong phap Tillman (Pham Vin S va Bui Thi
Nhu Thuén, 1994).
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3 KET QUA VA THAO LUAN

31 Anh huéng ciia cac bién phap xir Iy dén
chat lwgng chom chém nhan sau thu hoach

3.1.1 Anh huong cua xur Iy két hop acid citric
va clorua canxi den chat lwong chom chom nhan
sau thu hoach

a. Hao hut khoi hrong

Hao hut khdi lugng cua trai ting dan theo thoi
gian ton trir (Hinh 1). Tuy nhién, khi xtr Iy két hop
acid citric va clorua canxi thi hao hut khoi lugng

Phan B: Néng nghiép, Thity san va Cong nghé Sinh hoc: 28 (2013): 36-43

trai giam. Trai khong xir Iy c6 hao hut khéi lwong
cao nhit (=3,3%) sau 15 ngay ton trir & 10°C.

Vi cac nong do xur 1y, két hop acid citric
0,5%-clorua canxi 0,3% cho hao hut khdi luong
trai thap nhat (=1,5%). Xt 1y canxi gitp trai duy tri
d6 cumg chic, gia ting su chdng chiu véi tac dong
vat 1y va su hu hong bén trong. Mubi canxi con tac
dong 1én mo té bao, gop phan lam ting tinh nguyén
ven clia té bao va két qua la giir vimng hay ting luc
ctmg cia té bao (Luna-Guzman et al, 2000) lam
cho tinh trang mét nudc cua trai ciing giam.
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Thoi gian tén trit (ngay)
——DPdiching  ——025-02 ——025-03
—8—()25-04 ——05-02 ——05-03
—0—(3-04 ——0.75-02 —0—0.75-03

Hinh 1: Hao hut khéi lrgng chém chém nhin theo théi gian tén trir (xir ly két hop acid citric va calci
clorua véi cac nong do khac nhau)

Ghi chu: 0,25-0,2: n&ng dé acid citric 0,25% va clorua canxi 0,2%. Twong ty cho cac biéu hién gia tri khac

b. Ham luong acid ascorbic
Ham luong acid ascorbic cua chdm chdom nhan

(xtr Iy & cac ndéng do acid citric va clorua canxi)
khong thay doi rd theo thoi gian ton trit (Bang 2).

Mau dbi chimg va cac nghiém thire xir 1y acid citric
néng dd 0,25% c6 biéu hién giam ham luong
vitamin C theo thoi gian ton trit. Vitamin C cua trai
duy tri 6n dinh khi dwoc xtr 1y két hop acid citric
(0,2-0,4%) va clorua canxi (0,5-0,75%).

Bang 2: Ham lwong vitamin C (mg%) ciia chdm chém nhan xir Iy & cic ndng dd acid citric va clorua

canxi theo thoi gian ton trir

Thoi gian ton trir (ngay)

. (1}
A€ (%) 0 3 6 9 12 15
Péi chirng 1525£1,33°  14,054047 11,21+1,14 11,27+0,97 13,01£123 13,74+0,12
0,25-0,2 16,06£0,89 12,76£0,55 11,70+1,17 12,46+0,02  13,82+0,83 14,09+0,25
0,25-0,3 15,98£1,16  13,59+0,66 11,66+1,40  9,56+1,32  12,39+0,54 13,10+0,50
0,25-0,4 16,15£0,20 14,12+0,78 14,41£1,25 14,44120  14,16£0,05 15,80+0,49
0,50-0,2 15,54£0,63 14,83£1,31 14,124025 12,59+0,62  1544+1,05 15,70£0,97
0,50-0,3 15,4540,64 15,78+1,05 14,34+0,91 15,78+1,54  14,94+0,33 15,630,386
0,50-0,4 15,80+1,06 15,33+0,86 14,86+1,16 17,97£0,92  15,08+0,92 18,17+0,37
0,75-0,2 15,63£0,07 14,76£030 13,0642,01 17,50+044  15,01£0,89 16,81+0,24
0,75-0,3 16,33£0,36  16,47£1,77 15,00£0,11 12,624045  16,00£0,64 18,77+0,49
0,75-0,4 15,11£0,57 16,00£0,97 12,98+0,18 12,58+1,56  17,52+1,02 15,87+0,86

Ghi chii: * D léch chudn (STD) ciia gid tri trung binh; A: C: Acid citric: clorua canxi
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c. Ham heong acid tong s6 va ham lwong dong

Két qua phan tich cho thiy ham luong acid cua
trai tang dan va thé hién su khac biét ¥ nghia theo
thoi gian ton trir (& tit ca cac nghiém thie duoc bd
tri) nhung khong thé hién su khéc biét y nghia giita
cac nghiém thirc xr ly (dao dong trong khoang
0,07-0,17%). Ham luong duong trong thit trai giam
nhe theo thoi gian ton trit va khong thé hién 10 su
khac biét c6 y nghia khi xir 1y thong ké (dao dong
trong khoang 15,72-17,06% - dit liéu day du khong
trinh bay & ddy). Két qua phi hop véi nghién ciru
cua Paull va Chen (1987). Nhom tac gia da bao cao
rang cac thanh phan duong chu yéu trong trai chém
chom la sucrose, glucose va fructose (cung voi
tong chit kho hoa tan TSS) déu giam ham luong
trong qua trinh ton tri¥; trong khi ham lwong acid
tong s6 (tinh theo acid citric) lai ting so v&i gia tri
ban dau.

d. Panh gia cam quan

Két qua khao sat cho thdy kha niang chip nhan
clia nguoi tiéu dung di voi chém chém nhin dwoc
xu 1y acid citric va clorua canxi cao hon so véi
mau dbi chimg (Hinh 2). Céc chi tiéu vé vi cia thit
qua, mui cua trai, mau séc thit qua, muc do tach
thit qua khong thay ddi nhidu giira cic nghiém
thirc. Tuy nhién, mau sdc vo trai co su khac biét
giita cac nghiém thirc, trong d6 miu chom chom
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nhan duge xur 1y acid citric 0,5% va clorua canxi
0,3% c6 diém cam quan cao nhat.

Mau sac vo trai

Mitc d tach thit qua Chu tric vo tréi

Vi thit qua = % Mui cua trai

Céu tric thit qua Mau séc thit qua

—+—Dbbi chimg —=-0,25-04 —0,5-03 —=0,5-0,4 ——0,75-0,2

Hinh 2: Giin do mang nhén thé hién gia tri cam

quan ciia chém chdém nhin xir Iy & cac nong d

acid citric va clorua canxi (bdo quin é ngay thir
15 — nhiét A9 10°C)

e. Sw thay doi mau sac

Két qua khao sat cho thay gia tri AL vo trai ting
dan theo thoi gian bao quan, dong nghia voi do
sang cta vo trai giam dan do qua trinh hoa nau xuét
hién. Tuy nhién, d¢ sang cua vo trai dugc cai thién
khi xtr 1y acid citric va clorua canxi so v6i nghiém
thirc dbi chimg, trong d6 mau xir 1y acid citric nong
d6 0,5% két hop clorua canxi 0,3% cho mau sac vo
sang nhat.

Bang 3: Gia tri AL ciia chém chém nhén xir 1y & cac ndng dd acid citric va clorua canxi theo thoi gian

ton trir & nhiét d9 10°C

Thoi gian ton trir (ngay)

. ()
A C(%) 0 3 6 9 12 15

PC 58,09+0,57°  59,74+039  60,64+1,17  58,74+038  57,31+0,75  63,22+0,44
0,25-0,2 58,09+0,57  56,2040,61  56,3840,54  64,64+1,81  53,94+0,55  61,62+0,58
0,25-0,3 59,1840,51  55,78+1,10  54,96£1,19  57,96+0,63  55,16£0,95  62,23+0,90
0,25-0,4 58,09+0,57  59,23+0,62  54,03+0,95  58,52+0,67  56,37+0,38  61,95+0,52
0,50-0,2 59,1840,51  58,06£0,52  55,07+0,44  5731+0,64  57,48+029  61,19+1,02
0,50-0,3 58,09+0,51  57,05£0,94  50,11£0,16  59,85+0,87  56,66+0,34  58,51+0,04
0,50-0,4 59,18+0,51  58,04+0,02  57,61£0,28  58,20£1,06  56,27+1,00  62,75+0,04
0,75-0,2 58,09+£0,57  58,97+0,46  59,14+0,45  56,84+0,95  56,18+0,70  60,30+0,70
0,75-0,3 59,1840,51  59,81+1,11  57,12+0,94  58,124026  62,5542,08  62,42+0,03
0,75-0,4 58,09+0,57  57,76%0,98 55884052  582240,02  56,16:0,40  61,88+0,89

*Bé Iéch chudn (STD) ciia gid tri trung binh; A : C Acid citric : clorua canxi; PC: doi ching

Su hoéa nau trén vo trai chém chom chu yéu
do hoat dong cua cac enzyme phenylalanine
ammonialyase (PAL), polyphenol oxidase (PPO)
va peroxidase (POD) (Yingsanga et al, 2008).
Acid citric dugc st dung nhdam muc dich han ché
su hoa ndu do enzyme. Héa chét nay duoc biét dén
nhu mét tac nhén tao phtrc cang cua véi dong (Cu)
trong phenolase va sy e ché cua acid citric 1én
enzyme PPO duogc chinh 1a do kha nang tao phirc.
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Acid citric thudng duoc sir dung két hop véi cac
tac nhan chong héa nau khac (Manolopoulou et al.,
2011).

3.1.2  Anh huong cia xir Iy ozone dén chit
luwong chom chom nhdn sau thu hoach

a.  Thay déi khoi leong

Mau trai doi chimg (khong xir 1y ozone) biéu
hién tang hao hut khoi luong cao (3,8% sau 15
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ngay ton trir), trong khi trdi dugc xir 1y ozone co
hao hut khdi lugng thép hon, thé hién thép nhét
(2,8%) ddi voi trai duge xt Iy ozone n6ng do6 0,15
ppm (Hinh 3) sau 15 ngay ton trir. Ozone dugc sir
dung rong rai trong xur 1y rau qua do tinh oxy hoa
manh, c6 kha ning phan huy ethylene va han ché
céc tac nhan thic ddy qua trinh chin ciia qua thong
qua cac phan g hoa hoc va kéo dai thoi gian ton
trit ctia nhidu loai rau qua (Xu, 1999).

4

3
2

1

Hao hut khéi lugng (%

0 *

3 6 9 12 15 18
Thoi gian ton trir (ngdy)
——Ddi chimg —=— 0,1 ppm —+— 0,15 ppm —%— 0,2 ppm
Hinh 3: Hao hut khdi lrgng (%) ciia chém chém
nhin theo thoi gian ton trir (xir Iy ozone & cac
ndng d9 khac nhau)

b. Ham lwong vitamin C

Ham luong vitamin C trong trdi gidam nhanh
theo thoi gian ton trit (Hinh 4). Sy ton that dién ra
cham nhat sau 15 ngay ton trit ddi v6i chom chom
dugc xir 1y ozone ndng do 0,15 ppm so véi cac
nghiém thirc con lai.

%25
&
Y 20 K
= ¢
‘E 15
< 49
=10
£ 51
g.
E 0 T T T T T 1
= 0 3 6 9 12 15 18
Thoi gian ton trit (ngay)
—— Dbi chimg —=—0,1 ppm
——0,15 ppm —>%=0,2 ppm

Hinh 4: Ham lugng vitamin C (mg%) cia chdom
chdm nhin theo thoi gian ton trir (xir Iy ozone &
cac nong do khac nhau)
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c. Ham luong duwong

Két qua thdng ké cho thdy ham luong dudng
trong thit qua 6n dinh va khong thay d6i nhiéu
trong qua trinh ton trit (ca voi mau ddi chimg va xir
Iy ozone), dao dong trong khoang 16-18% sau 15
ngay ton trir & 10°C.

d. Danh gida cam quan

Str dung phuong phdp danh gia cam quan
QDA cho thay mau sic vo trai chom chom nhin co
xtr 1y ozone dugc nguoi tiéu dung danh gia cao hon
so véi mau ddi ching, trong d6 trai dwoc xir Iy
ozone nong d6 0,15 ppm dugc nguoi tiéu ding lwa
chon va cho diém cao hon so v6i cac mau con lai
(Hinh 5). C4c chi tiéu v& vi, mii, mau sic, mirc do
tach thit qua khong thay ddi nhiéu trong qué trinh
ton tri.

Mau sac vo trai

Mirc d9 téch thit qua <__

Vi thit qua & » Mui cia tréi

Chu truc thit qua™ Mau séc thit qua

- Pbi chitng 0,1 ppm —+ 0,15 ppm —- 0, 2 ppm
Hinh 5: Gian d6 mang nhén thé hién gia tri cam
quan ciia chdm chdm nhin xir Iy ¢ cic nong do
ozone theo thoi gian ton trir (phwong phap QDA)

e. Sw thay doi mau sic

Két qua khao sat cho thdy gia tri AL cia trai
tang dan theo thoi gian ton trir (Bang 4), twong tng
v6i mau sic vo trai sam dan (AL cang 16n). Tuy
nhién, chém chém nhén dugc xir 1y véi ozone gilp
duy tri mau sic vo trai sang dep trong qué trinh ton
trit. Trong do6, trai duoc xir Iy v6i ozone & ndng do
0,15 ppm c6 gié tri AL thap nhat va c6 su khéc biét
¥ nghia so voi mau dbi chimg (khong xtr 1y).

Bang 4: Gia tri AL ciia chém chém nhén khi xir Iy ozone & cac ndng dd khac nhau theo thoi gian ton

trir 6 10°C

Ozone Thoi gian ton trir (ngay)

(ppm) 0 3 6 9 12 15
bC 63,90+4,99* 63,15+1,63 66,50+0,76 67,75+1,84 69,56+0,86 72,3943,25
0,1 65,11+1,87 61,65+0,57 64,85+3,30 67,224+2,45 64,32+1,19 72,24+1,82
0,15 65,11+1,87 61,55+3,02 60,73+0,49 64,72+5,17 63,91+1,19 68,91+0,44
0,2 65,11+1,87 63,13+3,94 60,15+0,93 66,16+0,74 66,93+2,52 70,39+1,12

Ghi chii: *Pg léch chudn (STD) ciia gid tri trung binh, DC: d6i chimg
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3.2 Anh huéng ciia nhi¢t d va bao bi dén
chat lugng chém chém nhén sau thu hoach
3.2.1 Anh hwéng ciia nhiét @o
a. Hao hut khéi lwong

Hao hut khéi Iugng cua chom chom nhan tang
dan theo thoi gian tdn trit & cac nhiét @6 khac nhau
(Hinh 6). Chém chom dugc ton trit & 25°C ¢6 ton
that khoi luong cao nhit (0,85%) va thap nhét &
nhiét do ton trir 10°C (khoang 0,2% sau 15 ngay
ton trir). V& cudi qua trinh bao quan, su tén that
khéi lwong thuong ting do trai bi suy thoai, chat
nén bi tiéu hao nhiéu hon.

09 -
038 -
0,7
06
05
04 -
03 -
02 -
0,1 A
0

Hao hut khéi luong (%)

R d
4

Thoi gian tn trit (ngay)
——10°C ——15C —+—20°C —=25°C
Hinh 6: Hao hut khdi lwgng (%) ciia chém chém
nhén ton trir trong bao PE & cac nhiét dj

b. Ham luong vitamin C

Ham lugng vitamin C trong trdi chdm chom
nhan thay ddi phirc tap & cac nhiét do tdn trit va ¢
khuynh huéng ting nhe (& tat ca nhiét do), co thé
do sy bay hoi nudc xay ra nhanh hon sy giam
vitamin C (ham lugng vitamin C dao dong trong
khoang 19+22 mg%). Trai ton trit & 10°C it bién
ddi hon so vé6i cac nhiét d6 ton trit khac.

c. Ham luong acid

Ham luong acid cua trai khong thay d6i nhiéu
trong qué trinh ton trit & cac nhiét do khac nhau
(dao dong trong khoang 0,09+0,15%). Trong do,
chom chom nhan & 10°C c¢6 ham lugng acid cao
hon ¢ cac nhié¢t d¢ bao quan con lai.

d. Ham lwong duong

Ham lugng duong thit qua giam dan theo thoi
gian ton trit va thé hién giam nhanh khi ton trir trai
& 25°C sau 6 ngay (trung binh giam tir 21% dén
con 17%). Ham lugng nay giit 6n dinh khi trai
duoc ton trir & 10 va 15°C.

Phén B:
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e. Danh gid cam quan trai

Tuong quan giira ty s6 kha di (kha ning
chap nhan san pham) vo&i nhiét do ton trir dugc
thiét 1ap (theo phuong phap logistic). Ty s6 kha
di=exp(B)/(1+exp(B)), trong d6 B=4,407-0,168x (x
1a nhiét d6 bao quan, °C) (p<0,05). Ty sb kha di
(Odd ratio) cua tham sb nhiét do ton trir 1a 0,85,
thé hién sy giam kha ning chdp nhan cua nguoi
tiu dung 15% khi nhiét do bdo quan tang lén 1°C
(Hinh 7). O 10°C, mic du chét luong va gia tri cam
quan trai giam so v6i ban dau nhung gia tri thuong
phim cua trai chém chém van con duge chip nhan
sau 15 ngay ton trit.

1 A T o T T o
0,8

0,6 .

Ty s6 kha di

04 .

02 e

0 &= ! o . 0 L £
10 13 16 19 22 25

Nhiét d6 tdn trix (°C)

Hinh 7: Kha ning chip nhan ciia nguoi tiéu
dung ddi v6i chém chdém nhin bio quan & cac
nhiét d§ khac nhau (ngay bao quan thir 15) theo
phwong phap logistic

3.2.2  Anh huong ciia bao bi dén chat lwong
cua chom chom nhan sau thu hoach

a. Hao hut khoi lwong

Hao hut khéi lwong cia chom chom nhan bao
quan trong bao bi PE va PP & 10°C thap hon so voi
cac loai bao bi khac (Hinh 8). Hao hut Kkhéi luong
ctia mau d6i chimg rit cao (21% sau 9 ngay ton
trir). Trai ton trit trong bao bi PVC+PSE hao hut
khoi lugng 4,5% sau 15 ngay ton trit do mang PVC
c6 kha nang thoat hoi nudc cao hon (Ares et al.,
2007). Sy hao hut rat it khi ton trix trong céac bao bi
PP (0,3%), PE (0,19%), PP két hop thung carton
(0,4%) va PE két hop thung carton (0,34%).
Tindall (1994) bdo céo ton that chom chom 0,4%
khi ton trit trong bao bi PE khong duc 16 sau 6
ngiy. Thém vao d6, két qua nghién ciu cua
Srilaong et al. (2002) cho ring khi ton trit chom
chom ‘Rong-Rieng’ ¢ 12°C trong bao bi PE khong
duc 16 6 ton thit khdi lwong thip nhét va kéo dai
thoi gian ton trit 16 ngay.
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257
20 4

15 A

Hao hut khdi lugng (%)

¥ * * w l 1

0 3 6 9 12 15 18
Thoi gian ton trir (ngay)
—— Dbiching —=— PP ——PE
—*—PVC+PSE —x— PP+Carton —e— PE+Carton
Hinh 8: Hao hut khdi lrgng (%) ciia chém chém
nhén ton trir trong cac loai bao bi khac nhau
6 10°C

b. Ham lwong duong

Két qua cho thidy ham lugng duong trong trai
twong d6i 6n dinh va it bi thay doi trong qua trinh
ton trit. Tuy nhién, ham lugng nay giam déi véi
chém chém ton trit trong bao bi PVC+PSE va mau
d6i chtg. Do trai tiép xuc truc tiép v6i khong khi
bén ngoai lam trai mat nhiéu nudc, sy khd héo vo
qué xay ra va thiic ddy nhanh qua trinh chuyén hoa
chat trong trai. Cac mau bao quan trong cic bao bi
két hop voi nhiét do thap giup han ché qua trinh ho
hép, do d6 su ton that chit kho ciing dugc han ché
(s lidu khong dua ra dy di o day).

4 KET LUAN

Chém chém duge xur 1y két hop acid citric
0,5%-clorua canxi 0,3% hoac xu ly bang phuong
phap ozone (0,15 ppm) ¢6 hao hyt khdi luong thap
nhit, gi4 tri cam quan cao va duy tri dugc chat
luong trai trong quéa trinh ton trir. Ngoai ra khi
dugc bao goi trong bao bi PP (hodc PE) va ton trit
¢ 10°C, trai giam hao hut khéi lugng & muc tdi da
(0,2-0,3%) va kéo dai thoi gian ton trir dén 15 ngay
(dai hon 11 ngay so v&i chém chém nhén ton trir &
nhiét do 25 °C va khong bao goi).
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