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ABSTRACT

The study was performed on surveys of fruit quality changes at different harvesting stages
(90-95, 95-100, 100-105 and 105-110 days after flowering) and stored at 30°C. The
results showed that there was different in physical, chemical and sensory characteristics
of harvested rambutan at different maturities. Harvested rambutan at 105110 days
(after flowering) having a low respiratory rate, high quality, sensory organoleptic and
high acceptability of consumers compared to other harvesting stages. Colour chart of
rambutan at different harvesting stages was established with the quality criteria. The
change of physical and chemical characteristics and commercial value of fruit during
storage were also analyzed. According to different harvesting stages, fruit at 105-100
days (after flowering) also showed better attributes associated with eating quality than
the others after 4 days of storage. Changes in fruit quality was not reflected during
storage.

Keywords: “Nhan” rambutan, maturation, quality, storage, color chart

Title: Changes in physical, chemical and sensory characteristics during maturation
and storage of rambutans cv. “Nhan” (Nephelium lappaceum L.)

TOM TAT

Nghién cuu dwoc thuc hién trén co so khao sat sw thay déi chat lwong trai o cac giai
doan thu hoach khac nhau (90-95, 95-100, 100-105 va 105-110 ngay sau khi ra hoa) va
ton trit ¢ 30°C. Két qua cho théy c6 su khdc biét vé dac tinh Iy héa hoc va gia tri cam
quan ciia chém chém thu hoach ¢ cdc dg tuéi khdc nhau. Trdi thu hoach ¢ thoi diém 105-
110 ngay tuéi c6 cwong dg hé hdp thdp, chat heong, gid tri cam quan va khd ndng chap
nhdn cao cua nguoi tiéu dung so voi cdc do tuéi thu hoach khdc. Bang mau chom chom
nhén ¢ cdc dg tuéi thu hoach ciing voi cac chi tiéu chdt heong dwoc thiét lgp. Sw thay doi
dac tinh ly hoa hoc va gia tri thuong phdm ciia trdi theo thoi gian ton triv ciing dwgc phan
tich. Theo dg tuéi thu hoach khdc nhau, trdi thu hoach ¢ 105110 ngay tudi co gid tri
cam quan tot hon so véi cdc giai doan thu hoach khac sau 4 ngay ton triv. Sw thay doi
chdt lwong ciia trdi chira thé hién ré trong qud trinh ton trir.

Tir khéa: Chom chém nhan, thuan thuc, chit liwong, ton trit, bang mau

1 PAT VAN PE

O ddng bang song Ciru Long, cdy chom chom duoc trong nhiéu ¢ cac tinh Bén
Tre, Tién Giang, Vinh Long va Can Tho. Cho Lach 1a huyén c6 dién tich cay an
qua 16n nhét cua tinh Bén Tre. Riéng nhom cdy chém chom c6 1.941 ha chiém
15,75% dién tich, san lugng hon 40 ngan tan (http://www.dost-bentre.gov.vn/tin-
tuc-su-kien/khoa-hoc-cong-nghe).

! Khoa Néng nghiép va Sinh hoc Ung dung, Truong Pai hoc Cin Tho
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Trai chém chém c6 mau sic vang, d6 sang rat bit mét, thit qua gion ngon, giau
duong va vitamin,... Dy 1a loai trai khong co hd hap dot phat (non-climacteric
fruit) va dugc thu hoach khi dat chét lugng cao, hinh dang bén ngoai dep va chiing
khong chin thém sau khi thu hoach. Néu thu hoach trai quéa som hodc qué tré,
tuong ng vé6i su tong hop dudng chua day du hodc bi sir dung tiép cho qua trinh
ho hép. ..trai ¢ chat lugng thép va vi nhat. Hon nira sau khi thu hoach, qué trinh
phan giai chat dinh dudng c6 thé duogc bat dau.

Vi didu kién khi hau ¢ Viét Nam, kha nang tdn trit cia chom chom thuong ngén,
céc bién doi sinh 1y sinh hoa xay ra lién tuc bén trong trai trong qua trinh ting
truéng va sau thu hoach. Do viy, x4c dinh gia tri dinh dudng va thiét 14p bang mau
(cing v6i cac gia tri chat lwong di kém) ¢ cac thoi diém can thu hoach va sau thu
hoach nham chi r& gia tri ciia loai trai nay va dinh hudng cho viéc bao quan, sir
dung chém chém sau thu hoach 1a vin d& cép thiét va c6 ¥ nghia thuc tién
quan trong.

2 PHUONG TIEN VA PHUONG PHAP NGHIEN CUU

2.1 B6 tri thi nghi¢m

Chon 2 dia diém thu hoach (vuon tr(;)ngv chém chom theo tiéu chuan GAP) ¢ Cho
Lach, Bén Tre (v6i cdy trong 5 ndm tudi). Trai dugc thu hoach vao budi sang va
véan chuyén nhanh vé phong thi nghiém (B6 mén Coéng nghé Thyc pham, Khoa
Nong nghiép va Sinh hoc Ung dung, Truong Dai hoc Can Tho) (Hinh 1).

Hinh 1: Chém chém sau thu hoach va bién phap sip xép cho qua trinh vin chuyén

O mdi d6 tudi thu hoach, 150 trai chom chom thu nhan va sir dung cho b tri thi

nghiém (mdi nghiém thire 1 kg chom chém va lap lai 3 1an). Sau khi phan loai so

b9, chom chém duge bao quin trong bao PE (day 40 pm véi 0,5% dién tich 16

duc). Mau chom chém dugc phan tich hang ngay (trong 4 ngay ton trit ¢ nhiét do

thuong 30+2°C, am do 65£1%). Thi nghiém dugc bd tri hoan toan ngau nhién theo
d6 tudi thu hoach, gdm 4 muc do: 90-95; 95-100; 100-105 va 105-110 ngay sau
khi ra hoa.

2.2 Cic chi tiéu chit lwgng dugc theo déi va phwong phap thue hién

- Céc tinh chit vat Iy (dwdng kinh (mm), khéi lugng (kg), mau sic, cuong do ho
hap (mg CO,/kg/gid), hao hut khéi lugng (%)).

- Thanh phan hoa hoc (chat kho hoa tan (°Brix), ham lugng dudng (%), acid (%),
vitamin C (mg/100 g trong lwong twoi)). Phuong phap phéan tich cac chi ti€u ly
héa hoc cua trai chom chém duge thé hién & bang 1.

- Péanh gi4 cam quan va gia trji thuong phdm cua trai chém theo hai
phuong phap:
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Phuong phap phan tich mé ta dinh Iwvgng QDA (Quantitative Descriptive Analysis)
(Lawless and Heymann, 2010).

Thanh 18p hoi déng danh gia cam quan (68 thanh vién) c6 am hiéu chuyén mén

Ve danh gia chat luong thye pham Thude tinh cia chém chém duoc miéu ta bao

gdm: mau sic, cdu triic vo trai, cdu tric thit qua, mui, vi va do troc hat. Mdi thude

tinh duge xay dung theo thang diém mé ta tir 1 dén 4 (gia tri cam quan tir kém

den tot).

Phuong phéap phan tich kha di (Logistic)(Lawless and Heymann, 2010).

Phuong phap déanh gi cdc miu dya trén co s quyét dinh miu c6 kha nang chip

nhan hay khoéng chap nhén khi dong trén phuong dién nguodi tiéu dung.

Véi phuong phap nay gia tri quan sat ndm gitta 0 (khong thé chap nhan) va 1

(chap nhén).

2.3 Phan tich dir liéu

Két qua duoc tinh toan thong k& va phan tich kha di (logistic) bang phan mém

Statgraphic Plus 5.1; v& d6 thi va phan tich cam quan bang phuong phap QDA tur

chuong trinh Microsoft Excel.

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

STT Chi tiéu phan tich
1 Hao hut khéi lwong (%)

Phwong phap phan tich

Str dung cn k thudt dé xac dinh khoi lwong ban
dau (mg) va cac thoi diem khao sat (m¢) ciia mau.
Ty 18 hao hut khéi luong (%) = (a =) 10

my
Trong d6 my 1a khéi lugng ban ﬁﬁu (g) va m, l1a
khoi lugng trai sau cac thoi gian ton trir.

2 Xac dinh duong kinh trdi S dung thudc kep caliper dé xac dinh

(mm)
3 Mau sic Str dung may do mau (Colorimeter - Minolta
Chroma Meter CR-300), The Netherlands.
4 Téc d hé hip (mg Sirdung Respirometer.
COy/kg/giv)

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

Ham luong chat kho hoa tan
(°Brix)

Ham lugng duong (dudng
saccharose va duong khtr, %)
Ham luong Vitamin C

Chuan d6 bang NaOH 0,1 N v&i chat chi thi mau
phenolphtalein.
Str dung chiét quang ké

Dinh luong bang phuong phap Lane-Eynon (Lane
and Eynon, 1923).

Dinh lugng vitamin C theo phuong phap Muri

3 KET QUA VA THAO LUAN

3.1 Chit lugng ciia chém chém nhin theo d9 tudi thu hoach

3.1.1 Dac tinh vat ly cua trai chém chom theo do tuéi thu hoach

Puong kinh va sé trdi trén 1 kg
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Hinh 2: Pwong kinh 16m, dwong kinh nhé va sb trai/kg ciia chém chém nhin & cac dd tudi
thu hoach

Ghi chii: Cac sai s6 thé hién trén so do hinh cét la d@¢ léch chudn ciia gia tri trung binh

Két qua do dac cho thiy c6 su khac biét rd vé duong kinh va trong lugng trai tir
90-95 dén 100-105 ngay tudi (tinh tir khi ra hoa) so véi trai thu hoach ¢ do tudi
16n hon (Hinh 2). Tuy nhién, khong thé hién 16 sy khac biét vé dudng kinh va
trong luong trai ¢ giai doan thu hoach 100-105 va 105-110 ngay tudi. Hau nhu
trong qua trinh ting truong, trai phat trién trong ddi nhanh ¢ giai doan trugc 105
ngay (sau khi ra hoa) va sau d6 phat trién cham lai.

Thay déi mau sdc ctia vé trdi theo dé tudi thu hoach

Mau sic cua trai chom chém nhén 14 chi tiéu quan trong danh gia muc do tuoi
ngon cia trai. Vo trai thay di mau rd giita cac do tudi va duoc danh gia thong qua
gid tri L va a. Trong qué trinh ting truong va chin, gia tri a (biéu thi mic do
chuyén tir xanh 14 sang do) ciia vo ting tir 3,5 dén 24,4 (trdi thu hoach tir 90-95
ngay) va gié tri L cling thay doi trong khoang tir 44,4 dén 55,8 vai trai thu hoach tir
90-95 ngay va 105-110 ngay (Hinh 3).
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D6 tudi thu hoach (ngay sau khi ra hoa)
—X-Giatria —¢—GiatriL
Hinh 3: Thay d6i mau sic ciia trai chém chdém nhén 6 cac d tudi thu hoach
Ghi chii: Céc sai s thé hién trén cdc duong la do léch chudn ciia gid tri trung binh
Mau vo chuyén tir xanh sang vang chanh, hong va dé do tong hop va tich liiy sic
t6 anthocyanin (Hinh 4). Qua trinh chin 13 qua trinh tich tu anthocyanin (Quach
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Binh ez al., 2008). Nghién ctru ciia Kondo ez al., (2001) ciing cho thy su tich lay
anthocyanin trong trai bat dau tang 1én vao ngay thur 98 (sau khi ra hoa) doi véi
chom chém “Rong-rien” va ngay thir 84 sau khi chom chém See-chompoo ra hoa.

(b) (©) (d)

Hinh 4: Chém chém nhin thu hoach ¢ 4 dé tudi (a) 90-95 ngay, (b) 95-100 ngay, (c) 100-
105 ngay va (d) 105-110 ngay

Cuong do hé hap
Chom chom 1a loai trai khong c6 ho hap dot phat, tbc do ho hap cao nhit ¢ giai
doan phan chia té bao, giam dan & giai doan ting truéng va gan nhu dat mic do
thip nhét ¢ giai doan thuan thuc (Hinh 5). Téc d6 ho hap cia chém chém nhin
thay doi tir 74 dén 115 mgCO,/kg/git ¢ nhi¢t do khoang 28-30°C. Nghién clru cua
Mendoza et al. (1972) do cudng do ho hip cta trai chom chom ¢ muc do thuin
thuc 1a 40-100 mgCO,/kg/gid & 25°C va nhém tac gia ndy ciing khiang dinh trai
chua thuan thuc c6 cudng do hd hap cao hon. Nghién ctru khac cho thiy cuong do
h6 hip ciia trai chom chom Lebak Bulus trung binh 1a 65,36 mgCO,/kg/gio va gia
tri nay c6 khuynh huéng giam trong 12 ngay ton trit & 10+1°C va do am tuong ddi
cua khong khi 1a 90-95% (Widjanarko ef al., 2000). Ngoai ra, nghién ctru cua
Sirichote et al. (2008) do dugc cuong d6 hd hip trung binh cua trai chdm chém
“Rong-rien” 1a 122 mg COy/kg/gid & nhiét d6 ton trit 4°C.

200 T

160 +

120 +

80 1

40

Cudng d6 ho hép (mg CO,/ke/gid)

90-95 95-100 100-105 105-110
D0 tubi thu hoach (ngay tinh tir khi ra hoa)
Hinh 5: Cwong d hd hip ciia chém chdm nhin ¢ 4 d tudi thu hoach
Két qua do cuong d6 ho hap cua trai c6 ¥ nghia to 16n trong qué trinh ton trit sau
thu hoach. Mtrc do thuén thuc cua trai (Gng voi cuong do ho hép thép nhét) s€ lam
cham qua trinh hu hong, giam hao hut khéi lugng, giam sinh ethylene va nang cao
hiéu qua trong qua trinh ton tri.
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3.1.2 Bdc tinh sinh héa hoc cia trdi chém chém theo dg tuéi thu hoach

Céc gia tri chat luong cua trdi chom chom nhin & cic giai doan thu hoach khac
nhau dugc thé hién ¢ bang 2.

Bang 2: Cic gia tri chit lwong ciia chém chém nhin & cac dd tudi thu hoach

Do tudi thu hoach Po Brix  Ham lugng Vitamin C  Ham lugng
(ngay sau khi ra hoa) acid (%) (mg/100 g) dwong (%)
90 -95 16,6% +0,3" 0,16 £0,00 2,44+£0,01 13,42+0,28
95-100 17,2+0,3 0,16 +0,02 3,45+0,06 14,09+0,14
100 - 105 18,2+0,3 0,17+0,01 13,23+0,58 14,88 +£0,11
105-110 19,7+ 0,4 0,17+0,01 18,51+0,42 16,02+0,37

Ghi chu: *Gia tri do trung binh cia 3 lan lap lai va ‘D¢ léch chudn cua gid tri trung binh

Két qua phan tich cac chi tiéu hoa hoc cho thiy chém chém nhin van con téng hop
chat dinh dudng trong qué trinh ting truéng tir 90 cho dén 110 ngay (sau khi ra
hoa). Ham luong duong va do Brix thay doi theo chiéu hudng ting tir khoang
13,42 dén 16,02% va 16,6 dén 19,7, twong tng cho giai doan ting truéng cua trai
tir 90-95 dén 105-110 ngay.

Ty 1€ duong/acid cua tyéi chom chém nhan tang dan thpo cac d6 tudi thu hoach
mudn hon (tr 90-95 dén 105-110 ngdy tang tir 82,5 dén 93,0) (Hinh 6) do ham
lugng dudng ting va ham lugng acid thay doi it. Vi vAy ma chom chdm nhan ¢ tat

ca céac do tudi thu hoach déu co6 vi ngot.
100

95
90

85 1

Ty 1€ duong/acid

80

75

70

90-95 95-100 100-105 105-110
Do tudi thu hoach (ngay sau khi ra hoa)
Hinh 6: Ty 1¢ duwong/acid ciia chdm chdém nhén & cac dd tudi thu hoach

Ghi chii: Cac sai s6 thé hién trén so do hinh cét la d@p léch chudn ciia gia tri trung binh

Ham luong vitamin C cua trai thay ddi dang ké (tir 2,44 dén 18,51 mg/100g trong
cac giai doan thu hoach duoc khao sat). Qua trinh sinh tong hop vitamin C dién ra
trong thyc vat rat phtrc tap, L-ascorbic trong thuc vét duoc tao thanh tir D-glucose
trai qua nhiéu budc chuyén hoa véi sy tham gia cua nhiéu enzyme khac nhau (Lee
and Kader, 2000). Trai 105-110 ngay tudi véi ham lugng dudng cao c6 18 1a mot
trong nhitng yéu té thuan lgi cho qua trinh sinh tong hop vitamin C trong trai.

Ham luong acid cua trai thay d6i khong dang ké (dao dong trong khoang
0,16-0,17%).
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3.1.3 Gia tri cam quan cua trai chom chom nhan theo do tuéi thu hoach

Két qua danh gia cam quan chom chém nhén ¢ 4 do tudi thu hoach (ngay sau khi
thu hoach) bang phuong phap QDA dugc thé hién ¢ hinh 7.

Mau sac vo

Mirc @6 tach thit qua khoi hat A Chu triic vo trai

—*—90-95
—=—95-100
—-—100 - 105
——105-110

Vi ctia thit qua €& Muii ctia trai

CAu triic thit qua Mau sic thit qua

Hinh 7: Panh gia cim quan chém chom nhén theo thoi gian thu hoach (ngay) (phwong
phap QDA)

Két qua cho thy trai & d6 tudi 90-95 va 95-100 ngay co gia tri cam quan thp
nhét va thu hoach tai thoi diém nay 1a chwa phu hop. O cac do tudi nay, thit qua
con méng, chua troc va vi ngot chua cao so véi trai ting trudng ¢ 105—110 ngay.
Ca 2 nhém trai thu hoach & 100-105 va 105110 ngay tudi déu dugc danh gia cao,
tuy nhién trai thu hoach & 105-110 ngay tudi van cho gia tri cim quan vuot troi.
Két qua tuong tu cling duoc tim thdy khi danh gia cam quan trai bang phuong
phap kha di (logistic) dua trén su chap nhan (diém 1) hodc khong chap nhan (diém
0) cua ngudi tiéu ding (Hinh 8). Vi phuong phap danh gia nay, ty s kha di 1a
1,237. Nhu véy trong d6 tudi chém choém thu hoach dugc quan sat (93 dén 108
ngay), khi thoi gian thu hoach chdm 1 ngay thi kha ning chdp nhan cua ngudi tiéu
dung c6 thé tang 23,7%.

1B T
osk 4
5 osf 3
- : 9
e 04f <]
0zf ki
: E |

ofm PR - S TP - L S R
% % ® 102 105 108

D6 tudi thu hoach
Hinh 8: Kha niing chip nhin ciia nguoi tiéu dung (danh gia theo phwong phap logistic)
Ghi chi: - Puong mau xanh (¢ giita) la gid tri trung binh cia cac thanh vién danh gia
- Puong mau do (trén va dudi dirong trung binh) la bién d dao dong so voi diém trung binh dwgc danh gid
tir cac thanh vién.

Két qua khao sat quan hé giira kha niang chap nhan (kha di) theo d6 tudi thu hoach
duogc biéu thi bing mo hinh: Kha di = exp(B)/(1+exp(B)), trong d6 B = -21,4046 +
(0,213 x d6 tudi). Vi gia tri P cia md hinh nho hon 0,05 (theo gia tri phan tich
dugc), cho thiy quan hé nay cé ¥ nghia vé mat thong ké (do tin cay 95%).
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3.2 Chét lwong ciia chém chdm nhin theo thoi gian ton trir (nhiét d phong
28-30°C) sau thu hoach

3.2.1 Thay doi ddc tinh vit Iy
Sw thay déi mau sdc

Mau sic v6 trai chom chém nhin & cac d6 tudi thu hoach it thay dbi (Hinh 9), thé
hién & gia tri a va L cua vo (khong ké rau) ciing it thay doi trong thoi gian ton trit
(dir liéu khong dua ra & day). Theo O’Hare (1995), trdi chom chéom khéng chin
tiép sau thu hoach nén mau séc trai it thay doi (sic do khong ting thém). Rau trai
chém choém véi mat d6 16 khi khéng cao gip 5 1an so voi 16p vo trai nén sy mat
nude tir rau thuong rat 16n (O’Hare, 1995; Landrigan ef al., 1996). Tinh trang nay
dan dén sy hoa nau ¢ rau trai va qué trinh nay dién ra manh m& hon so véi & 16p vo
chinh (Yingsanga et al., 2006). Ngoai ra, khi nghién ctru vé sy héa ndu do enzyme
trén 2 gidng chom chom “Rong-rien” va “See-Chompoo”, Yingsanga et al. (2008)
cho rang do hoat tinh ctia enzyme polyphenol oxidase (PPO) va peroxidase (POD)
trong rdu trai cao hon trong vo nén toc d6 hoa nau & rau thuong cao hon & vo.
Nghién ctru cua Widjanarko et al. (2000) cling cho thay ham lugng phenol tong sb
clia vo trai chom chom thay doi giam trong qua trinh ton trit. Ket qua khao sat cho
thiy trai dwoc thu hoach & 105-110 ngay tudi c6 thoi gian ton trir dai hon co thé
do cdu trac vo di hoan thién hon. Kondo ef al. (2001) cho rang putrescine 1a mot
polyamine c6 trong vo, thit qua, hat chém chom v6i ham luong tang 1€n cung vdi
su tang khdi lugng va c6 tac dung 6n dinh mang té bao Do vdy vo trai ¢ do tudi
nay c6 18 tich lity duoc putrescine nhidu hon cac do tudi khac nén su thay ddi xay
ra it hon (Kusano et al. 2008). Tuy nhién, 1y thuyét nay can dugc kiém dinh 16 va
thuc t& dbi véi trai chém chom nhin (Viét Nam) & cac nghién ciru tiép theo.

bt a4k oud b ida ko
|d:d:ld;n:hi:hh.hj:hi:ﬁdiidaﬂ:hhlnh:hhlh iiddﬂdi:lmhh'm almﬁ.uﬂu.‘hhl.ﬁml- i:mdﬂdi:imhh'hhh

90-95
ngdy tudi

95 -100
ngay tudi

100 - 105 8
ngdy tubi =

105-110
ngay tudi

Ngay ton

~ 0 1 2 3 4
trir

Hinh 9: Bing mau chém chém theo d tudi va thoi gian tdn trir
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Hao hut khéi luong trai chom chom nhan ¢ cac do tuéi thu hoach theo thoi gian
ton trir

Hao hut khéi luong (%

0 1 2 3 4
Thoi gian ton trir (ngay)
-0-90-95 -®-95-100 —A—100-105 -4—105-110

Hinh 10: Hao hut khéi lrgng trai chém chém nhan (¢ cic do tudi thu hoach) theo thoi gian
ton trir
Hao hut khdi lugng xay ra vaéi trai chom chom & tat ca cac do tudi va ting dan theo
thoi gian ton trir (Hinh 10). O ngay ton trir thir 3 sau thu hoach, chém chém nhén &
d6 tudi thu hoach 90-95 ngay c6 ty 1& hao hut khdi lugng cao nhét (6,7%) va gia
tri thap nhat thé hién véi nhém trai thu hoach & 105-110 ngay (3,62%).

Duéi diéu kién ton trir nhiét déi, sy thay ddi hinh dang bén ngoai do mat nudc
thuong lam giam gia tri thuong phdm cua trai (Landrigan et al., 1994). Sau khi thu
hoach, su bay hoi nudc tir trai thuong ting khi d6 4m twong d6i ciia khong khi thap
(65-75%). Mit khac, & rau qua non té bao c6 16p cutin mong, chtra it protein nén
kha ning gitt nwéc kém nén chém chém nhin ¢ do tudi 90-95 ngay mat nudc
nhiéu hon, rdu héo den, c4u tric vo bi pha hity va trai hu hong som.

3.2.2 Thay déi ddc tinh sinh héa hoc ciia trdi chém chém nhan theo thoi gian ton trie
Thay doéi ham heong chat khé hoa tan va ham lwong dwong

Puong c6 trong chém chom chu yéu 1a sucrose, glucose and fructose (O’Hare,
1995). Dir liéu phan tich ham lugng chat kho hoa tan va dudng déu cho két qua
tuong ty, ca hai thanh phan nay hdu nhu khong thay ddi trong thoi gian ton trit
(khong thay doi khac biét so véi s6 liéu phén tich di duoc thé hién & Bang 2). Két
qua nay cting phu hop v6i nghién ctru cua O’Hare (1995) va Wall (2005), chém
chém khong chin tiép va khong tich lity duong sau thu hoach. Mit khéc, trai bi mat
nude dong thoi véi qua trinh ho hip, nén ham luong chit kho hoa tan giir 6n dinh
trong qua trinh ton tri.

Ham lwong acid

Ham luong acid cua trai chdm chom nhén rat thap (khoang 0,16-0,17% & tat ca
cac do tudi thu hoach) va thay doi rat it sau thu hoach (dir li¢u khong dua ra &
day). Keét qua nay cling phu hgp véi nghién ctru da dugce cong bd (O’Hare, 1995).
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Ham lwong Vitamin C

Nhin chung, ham lugng vitamin C trong chdm chom nhan 1a thanh phan bién doi
rat phirc tap sau thu hoach. Két qua phan tich thé hién ham lugng vitamin C ciua
trai trong 3—4 ngay ton trit sau thu hoach khong bi gidm di so véi nguyén liéu ban
dau (Bang 3).

Bing 3: Ham lwong Vitamin C (mg/100 g) ciia trai theo dd tudi thu hoach va théi gian ton trix

Do tudi thu Thoi gian ton trir (ngay)
hoach (ngay
sau khi ra 0 1 2 3 4
hoa)

90 - 95 2,44+0,01* 3,43+£0,06 3,05+1,27 4,33+0,39 -
95 -100 9,45+0,06 9,00+0,38 11,04+0,83 11,50=+0,33 -
100 - 105 13,23+0,58 12,27+1,00 15,51+0,11 15,96+0,20 -
105-110 18,51+042 17,63+0,3 16,36+0,09 19,00+0,18 19,23 +0,19

Ghi chii: * Bg léch chudn (STD) ciia gid tri trung binh, - Mdu chém chom da bi hw hong

3.2.3 Gid tri cdm quan cua trai

Vi, do troc, cdu triic va mau sdc cua thit qua it thay doi sau thu hoach. Bén canh
do6, sy mét nuéc qua mirc, tién t6i su co nguyén sinh 1am mét di tinh toan ven cua
mang, tao diéu kién cho qué trinh oxy héa hop chét phenol xay ra va lam chét mot
s té bao (Landrigan et al., 1996). Su chét té bao ¢ rau ting dan 1én, lan dén 16p vo
chinh 1am hu hong cdu trac 16p vo. Pay 1a nguyén nhan chinh lam giam gia tri
thwong phim cua trai chém chom.
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Hinh 11: Kha niing chip nhén ciia ngudi tiéu ding (danh gia theo phwong phap logistic) dbi
v6i chém chom nhan sau 4 ngay ton trir

Ghi chii: - Duong mau xanh (¢ gitta) la gia tri trung binh ciia cac thanh vién danh gia
- Puong mau do (trén va duéi duong trung binh) la bién dp dao déng so véi diém trung binh dwoc danh gia
tir cac thanh vién.
Phan tich cam quan cho thay gia tri thuong pham cta chdm chom nhén thu hoach
& thoi diém 105-110 ngay (sau khi ra hoa) duoc duy tri sau 4 ngay ton trir so voi
céc d¢ tudi thu hoach khac (Hinh 11) véi ty s6 kha di 1a 1,21 (gidm sy ua thich
khoang 3% so vdi trai tuoi trude khi ton trir). Quan hé gitra kha nang chap nhén
(kha di) theo d6 tudi thu hoach sau 4 ngay ton trit ciing duoc biéu thi bang mo
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hinh: Kha di = exp(B)/(1+exp(B)), trong d6 B = -20,2001 + (0,192827 x do tudi)
v6i P < 0,05.

4 KET LUAN

Chat lugng trai chom chom nhan tang trong qua trinh sinh trudng tir 90 dén 110
ngdy va dat dinh diém ¢ do tudi thu hoach tur 105 dén 110 ngay (sau khi ra hoa). 6]
d6 tudi thu hoach nay, kha ning ton trit va gia tri throng pham cua trai cao nhit
(bang phuong phap danh gia cam quan QDA va phén tich kha di) so voi chom
chém thu hoach ¢ cac giai doan tang tru(”mg khac (mic du chat luong trai thay doi
khong rd & cac ngay ton trir). Tuy nhién gia tri thuong pham cta chém chém sau
thu hoach van giam so véi ban dau.
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