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CAI TIEN PAC TINH CAM QUAN CUA VIEN SUI QUACH
SU DUNG PHUONG PHAP IPM
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IMPROVING THE SENSORY PROPERTIES OF WOOD-APPLE
EFFERVESCENT TABLET PROTOTYPES USING IPM

Le Minh Tam!, Tram Quoc Toan?, Nguyen Thi Hong Tham?

Tém tat — Nghién citu nay duoc thuc hién
nham cdi tién ddc tinh cdm quan cia vién sii
qudch. Sdu cong thiic vién sui tuong ving vdi sdu
san phdm mdu duoc ddnh gid bdi 105 nguoi tiéu
dung su dung phuong phdp Ideal Profile Method
(IPM). Vé mdt ki thudt, phuong phdp IPM yéu
cdu moi nguoi tiéu diung thiwc hién hai nhiém
vu chinh: (1) wdc luong cuong do cdm nhdn va
cuong do Ii tudng cia sdu ddc tinh cam quan
(bao gém.‘ do sui bot, mau vang, mii qudch, vi
chua, vi ngot, vi mdn) va (2) cho diém mitc do
wa thich doi véi méi sdn phdm tuong iing. Két
qud nghién citu chi ra rdang sdn phdm P2 va P5
duoc 50% nguoi tiéu dung wa thich so vdi cdc sdn
phdm khdc. Thém vao do, néu P5 duwoc hiéu chinh
bang cdch gidm hai lan cuong dé vi chua, sdn
phdm nay du bdo sé tiém cdn ving sdan phdm li
tuéng voi 80% nguoi tiéu ding wa thich. Chiing
16i ki vong két qud ciia nghién citu sé hitu ich
cho b phdn Nghién ciu va phdt trién (R&D)
ciia cdc doanh nghiép thuc phdm va dwoc phdm
muén da dang héa sdan phdm mang tinh ddc thil
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dia phuong, ddc biét la tir qud qudch.
Tir khoa: ddc tinh cam quan, Ideal Profile
Method (IPM), qud qudch, vién sii.

Abstract — This study aims to improve the
sensory properties of wood-apple effervescent
tablets. Six prototypes were rated by 105 con-
sumers using Ildeal Profile Method (IPM). In a
practical manner, IPM consists of two consumer
tasks: (1) rate each product or prototype on
both perceived and ideal intensity for 6 sensory
properties including: effervescent, yellow colour,
wood-apple odour, sour taste, sweet taste, and
salty taste; and (2) rate the corresponding pro-
totype on overall liking. The results showed that
P2 and P5 were preferred to other prototypes with
50% of consumers accepted. In addition to that,
the results highlighted trends for prototype im-
provement with the proviso that P5 will approach
the zone of maximum liking with 80% of con-
sumers accepted in the case where the intensity
of its sour taste can be decreased two times. We
expect that the results of this study will benefit
Re&D staff in food and pharmaceutical companies
who want to diversify their local products.

Keywords: sensory property, Ideal Profile
Method (IPM), wood-apple, effervescent tablet.

I. GIOI THIEU

Cai tién san phim la hoat dong séng con clia
hau hét c4c doanh nghiép san xuét hang tiéu dung
néi chung va doanh nghiép san xuit thuc phim
néi riéng. Xuyén sudt hoat dong d6, doanh nghiép
nao cang nim bat chi tiét nhu ciu ctia ngudi tiéu
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diing dé€ cai tién san pham, doanh nghiép d6 cang
chiém nhiéu 1¢i thé canh tranh trén thi trudng [1].

Trong 30 nam tré lai ddy, danh gia cam quan
dudc ting dung rat nhiéu tai cdc doanh nghiép san
xuét thyc pham [2]. V& mit khai niém, dinh gid
cam quan la linh vuc khoa hoc cho phép nghién
clfu cdm nhan cda con ngudi dbi v6i sin phim
thong qua cic gidc quan [3]. Sau d6, bang cich
lién két thong s6 ki thuat clia san phdm véi cam
nhin cla ngudi tiéu ding, doanh nghiép c6 thé
diéu chinh cong thiic sidn pham. Ching t6i ¢6 thé
din chiing ngay sau day mot s phuong phap cam
quan thudng dugc doanh nghiép 4p dung dé cai
tién san phiam nhu CATA, JAR, Flash Profile va
Ideal Profile Method (IPM) [4].

IPM la phuong phap tich hgp gitia phdn tich
moé td nhanh va cho diém thi hiéu [5]. V& cach
tién hanh, IPM yéu cAu ngudi tht thuc hién hai
nhiém vu (xem Hinh 1):

— Thi nhét, udc luong cudng do cidm nhan

va cuong do li tudng dbi véi tiing dic tinh
cam quan. Ngudi thu sit dung thang do ¢6
chiéu dai 100 mm dudc neo & hai vi tri 10
mm va 90 mm.
Thit hai, cho diém mic do wa thich dbi vé6i
san pham. Ngudi tht stt dung thang do 9
diém, trong d6 1 diém tuong dng véi hoan
toan khéng thich va 9 diém tuong dng véi
hoan toan wa thich.

San pham p
Pac tinh cam quan i

Cuwong dé cam nhan

Cuong do li twéng

Mtrc d6 wa thich

Hoan toan
wa thich

Hoé:(oén
khong thich

Hinh 1: Minh hoa trinh tu tién hanh cta phuong
phap Ideal Profile Method

Ngudi thit phuong phap IPM thudng 1a ngudi
tiéu dung. S6 luong ngudi tieu dung tbi thi€u dé
két qud mot nghién citu stt dung phuong phap
IPM dudc khuyén cdo tir 80 dén 100 [6]. Hién
nay, IPM dudc ap dung d€ cii tién da dang cic
dong san pham nhu bia, ca phé, salad tron, siia,
kem, yoghurt [5] va dau nanh 1én men [7].
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Vién sti 12 dong san phidm tiém ning trong ca
hai linh vuc thuc phdm va dugc phiam [8]. So
v6i cdc dong san phadm khéc, vién sii c6 thé van
chuyén dé dang & thé ran, c6 thé hoa tan nhanh
trong nudc dé tao thanh thic udng va ciing c6 thé
b6 sung thém cic thanh phan khodng vi luong
khi & dang bot cong thic. Tai Viét Nam, mot
s6 nghién ctiu so khdi vé vién sdi hoa tan dugc
thuc hién trong khoang 10 nam tré lai ddy. Vi du
vién sti chanh day ctia Ton Ni& Minh Nguyét [9],
vién sti artichocke ctia Nguyén Vin Ting [10],
va vién suai dita cia Pham Thi Thanh Giang [11].
Nhiing nghién citu so khéi trén cung cip nhiéu
thong tin hitu ich vé cic thanh phan td dudc can
thiét dé tao thanh vién stii nhu hop chat mau mui
tu nhién (dudi dang bot), acid citric, NaHCO3,
dudng saccharose va PEG6000. Mdc du nghién
ctiu so khéi dé xuét dudc mot cong thiic tao vién
va san phAm mau dugc ngudi tiéu dung chip nhan
nhung cic nghién ciu d6 van ton tai mot han ché
chung 13 chua phé quat hét cic cong thidc c6 thé
tao vién.

Trong hai nghién cifu gan dy, tc gia st dung
cong cu quy hoach thuc nghiém dé€ dua ra mot
nhém cic cong thiic ¢ thé tao thanh vién nén.
Sau d6, cac cong thic nay lan lugt dudc ngudi
tiéu dung danh gia muic d6 ua thich. Cong thic
tdi uu dudc chon 1a cong thic dudc ngudi tiéu
dung ua thich nhét.

Trong nghién cifu dau tién vé vién stii mat ong,
tac gia st dung mot quy hoach thuc nghiém tryc
giao gom bdn yéu td, mdi yéu tb gom ba nghiém
thic d€ tao ra chin cong thiic sin phim [8]. B6n
yéu td tuong tng v6i bdn thanh phan td dudc
c6 trong vién sti gdm ta dudc ra, bot mat ong,
PEG6000 va sodium cyclamate. Chin cong thic
san pham sau d6 dudc ngudi tiéu dung ddnh gia
dua trén mic do wa thich. Két qua nghién ciu
chi ra ring cong thic sb nim véi ti 1& bot mat
ong 60%, tinh bot tién gelatine 15.5%, acid citric
11.7%, NaHCO3 8.3%, sodium cyclamate 2%, va
PEG6000 2.5% dudc ngudi tiéu dung ua thich
nhét. Trong nghién ctfu thii hai vé vién sti quéch,
tac gia su dung quy hoach Graeco Latin Square
gdm boén yéu td, mdi yéu t& gdm ba nghiém
thiic d€ tao ra chin cong thic sian phidm [12].
Chin cong thiic sdn phdm sau d6 dudc ngudi tiéu
dung danh gid dua trén mic do ua thich. Két qua
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nghién ctiu chi ra rang cong thic s6 hai véi ti 1&
acid citric 14%, NaHCO3 14%, saccharose 50%,
PEG6000 5%, bot quach 16% va vitamin C 1%;
va cong thiic s6 nam véi ti 1& acid citric 16%,
NaHCOs3 14%, saccharose 50%, PEG6000 4%,
bdt quach 15% va vitamin C 1% dugc ngudi tiéu
dung wa thich nhét.

Nhiing nghién ctu trén xac dinh mot cach co
hé thdng céc cong thiic nén vién, sau d6 lua chon
cong thiic dugc ngudi tiéu dung ua thich nhét.
Mic du vdy, san phdm dugc wa thich nhit khong
c6 nghia 12 san phdm d6 da "hoan mi" va khong
can cai tién. Mot thach thic ma cac doanh nghiép
thuong dit ra 12 lam cdch nao dé’toi uu héa sdn
phdm hién tai van dang 1a vin dé bé ngd. Trong
nghién ctiu nay, ching t6i s€ trinh bay phudng
phép céi tién cong thiic san pham st dung phuong
phap IPM trén dbi tugng vién sii quach.

II. NGUYEN LIEU VA PHUONG PHAP

NGHIEN CUU
A. Nguyén liéu

Bang 1 trinh bay quy tic tao ra chin cong thifc
vién sti quach duya trén quy hoach Graeco Latin
Square. Trong d6, {P1,P3,P9} - cong thiic dugc
ddnh du (¥) - khong dat tiéu chuin tao thanh
vién nén. Sau cong thiic con lai dudc dap vién
tao thanh sdu san pham miu dé€ st dung trong
nghién ctu nay. Cic thong s6 ki thuat ctia qua
trinh ddp vién ciing nhu tiéu chuén ki thuat ctia
vién nén thanh phim c6 thé dudc tim thiy trong
nghién cifu ctia Tran Thi My Ting va cong su
[12].

Bang 1: Thiét 1ap cong thiic phdi tron dua trén
quy hoach Graeco Latin Square [12]

Cong thic  A.Citric Saccharose  PEG
P1*
P2
p3*
P4
P5
P6
P7
P8

PY*

NaHCO3
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B. Phuong phdp IPM

IPM yéu cau ngudi thit thuc hién hai nhiém vu.
Mot - ube lugng cuong do: ngudi thlir duge yéu
cAu udc luong cuong do cdm nhdn va cuong do
If twdng trén sau dic tinh cam quan bao gém: do
sui bot, mau vang, mui quach, vi chua, vi ngot va
vi min. Bén canh dd sti bot 1a tinh chat dic thu
cho san phim dang vién sui, nim dic tinh con
lai dugc tham khao tu nghién citu cia L& Minh
Tam va cong su [13]. Hai - cho diém mic do wa
thich: ngudi thit dudc yéu cau cho diém miic do
ua thich trén tdng hoa cic dic tinh cam quan dbi
v6i tiing san phim.

Dt liéu thu thap tu phuong phap IPM sé dudc
cAu triic nhu Hinh 2. Trong d6, mdi dic tinh dudc
biéu dién biang hai cot: cudng do cidm nhan ki
hiéu 1a A (attribute) va cudng do 1i tudng ki hiéu
la id_A. Bang dif liéu sé dugc ciu tric thanh
I x 2 cot cho I dac tinh va 3 cot chia thong tin
clia nguoi thit (judge), sdn phdm (product) va thi
hiéu (liking). Vi mbi ngudi thi j dudc yéu cau
dénh gid P sin phdm nén s6 lan danh gia clia
tht cd J ngudi thd trén P san phim sé dugc ciu
truc thanh J x P hang. Nhu vdy, mot bang dit
liéu IPM hoan chinh sé c6 kich ¢6 J x P hang
va I x 24 3 cot.

Trinh tu phan tich di liéu dudc thuc hién theo
ndm budc [6]. Buéc 1-Xac dinh cac nhom ngudi
tiéu dung dong nhét. Budc 2 - Nghién ciu khong
gian sdn phdm dua trén cdc dic tinh cam quan.
Bu6c 3 - Kiém tra hién tugng da sian pham 1i
tudng. Budc 4 - Biéu dién vang 1i tudng. Bude 5 -
Tinh do sai 1éch giita sin phAim mAiu va sdn phim
1i tuéng. Trinh tu phan tich trén nhit thiét phai
dudc tuan thd trong trudng hop cdc sdn phidm
nghién ctiu c¢6 su da dang. Vi du khi ching ta
nghién ctiu ddng thdi chocolate den va tring,
hodc yoghurt mot mui trdi cdy va yoghurt hdn

Nguoi thir  San ph?lm Al id_Al
2 )2
2 D

Thi hiéu

Jr Pr

Hinh 2: Minh hoa bang di liéu IPM
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hop nhiéu mui trdi cdy. Lic nay hién tuong da
san pham li tudng c6 thé xuat hién. N6i don gian
hon, chiing ta c6 thé quan sit thiy su xuit hién
cuia cadc nhém ngudi tiéu dung khac nhau ua thich
nhiing san phdm khéic nhau. Tuy vay, day khong
phéi bdi canh nghién ciu clia ching toi.

Trong nghién cdu nay, cic sén pham mau dugc
tao ra tif cc thanh phan co ban giéng nhau va
thudc cing mot dong san pham. Theo giad dinh
cia phuong phép: chi ton tai duy nhit mot san
phiam 1i tudng d6i v6i mdi ngudi tiéu dung trén
cung mot dong san phdm [6]. Hon niia, ngudi
tiéu dung tham gia trong nghién ctfu c6 su dong
nhat vé mit thi hiéu (xem muc III-A). Chinh vi
vy, ki€ém tra hién tugng da san pham li tudng
(budc 3) 1a khong can thiét thuc hién trong tién
trinh phén tich.

Dt liéu nghién ciu dudc thu thap trén 105
ngudi tiéu dung la sinh vién Trudng Pai hoc Tra
Vinh, ¢6 do tudi tit 18 dén 25. Chiing to6i cam
két ham lugng td dudc vitamin C ma ngudi thi
st dung trong qua trinh thit ném khong vuot qua
ham lugng cho phép cia mdt ngusi trong mot
ngay (bang 100 mg).

C. Phdn mém phdn tich sé liéu

Dit liéu IPM dudc phan tich bing phan mém
R phién ban 3.4.4 [14] v6i su hd tr¢ clia package
SensoMineR [15].

M. KET QUA
A. Xdc dinh cdc nhom nguoi tiéu ding dong nhdt

Hinh 3 biéu dién mit phang phan b6 san phdm
dua trén thi hiéu ngudi tiéu dung. Mit phang nay
bi€u dién 72% dao dong cua dif liéu va dudc ciu
triic bdi hai thanh phan chinh 1a Dim 1 va Dim
2. Dim 1 ddi lap san pham {P2, P5} véi céc sén
phdm khéc, trong khi Dim 2 dbi 1ap san phim
P7 véi {P6, P8}.

Hinh 3 ciing c¢6 sy xuit hién cta cic mii tén.
Mbi miii tén 1a mot vector dic trung cho thi hiéu
ciia mot ngudi tiéu dung. Vector cang dai thi thi
hiéu ctia ngudi tiéu diing tuong tng cang 16n trén
nhém san phdm ma vector huéng dén. Hai ngudi
tiéu dung c6 thi hiéu cang giébng nhau thi hai
vector cang gan nhau, ngugc lai hai ngudi tiéu
duing c6 thi hiéu trdi ngudc nhau thi hai vector sé
trdi chiéu nhau. Theo quy uéc biéu dién nhu trén,
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P7

P4
.

Dim2 (12%)

P5
.

B
Dim1 (59.5%)

Hinh 3: Mit phang phan b san phim dua trén
thi hiéu ctia ngudi tiéu dung

két qua trong Hinh 3 chi ra ring nhiing ngusi tiéu
dung tham gia nghién ctiu c6 thi hiéu tuong dong
nhau huéng dén san pham P2 va P5.

Hinh 4 biéu dién gia tri trung binh va sai s
1.96 x SE cia mic do ua thich d6i véi sdu san
phdm nghién ctu. Ki€ém dinh hau nghiém cho
thiy c6 su khic biét giita cic mau (F = 128.1,
df = 5, p < 0.05). Trong d6, P2 va P5 dudc
ngudi tiéu dung ua thich hon cac sdn phdm con
lai.

B. Xdc dinh khong gian sdn phdm dua trén ddc
tinh cdm quan

Hinh 5 biéu dién mit phang phan bb san pham
dua trén cam nhan clda ngudi tiéu dung. Mat
phing nay biéu dién 86% dao dong cia dit licu.
Dim 1 dbi 1ap san pham {P2, P5} véi {P4, P8},
trong khi Dim 2 di 1ap P7 véi P6.

Lién quan dén dic tinh cdm quan clia san
phim, mdi dic tinh dudc biéu dién bing mot
vector. Quy tac dién giai vector dic tinh cdm quan
tuong tu nhu quy tic dién gidi vector ngudi tiéu
dung. Trong do, hai dic tinh cang tuong quan
nhau thi hai vector cang gan nhau va hai dic
tinh d6i 1ap nhau thi hai vector dudc biéu dién
trdi chiéu nhau. Vector cang gan véi truc chinh
nao thi né cang dac trung cho truc chinh dé. Theo
quy u6c biéu dién trén, két qua trong Hinh 5 chi
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p<0.05

Diém thi hiéu

P2

P5 P6 P4

San phdm méu

Hinh 4: Gid tri trung binh va sai s6 1.96 x SE
vé mic dd ua thich ctia ngudi tiéu dung

P8 P7

muiquach

vichua °

mauvang

vim,

P6

2 4 0 1 2 3
Dim1 (62.2%)
Hinh 5: Mit phang phan bd san phim dua trén
cam nhan cua ngudi tiéu dung

ra rang mui quich va mau vang c6 mbi quan hé
chit ché véi nhau va d6i 1ap v6i vi min; tuong
tu, do sui bot va vi ngot ciing c6 mdi quan hé
chiit ché véi nhau va ddi 1ap véi vi chua.

Thong tin khong gian sdn phdm cang c6 gid
tri khi sy phan b6 san phim va mdi quan hé giita
céc dic tinh cAm quan dudc gidi thich dong thoi.
Theo d6, trén Dim 1, {P2,P5} dugc dac trung
bdi dac tinh mau vang, do sti bot va vi ngot,
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Dimz (24.25%)

DimA1 (62.2%)

Hinh 6: Ban d6 thi hiéu ctia san phdm vién sti
quéch

trong khi {P4,P8} dugc ddc trung bdi vi man
va vi chua. Trén Dim 2, P7 dugc déc trung béi
vi chua va mui quéch, trong khi P6 dugc dic
trung bGi vi man va vi ngot.

C. Biéu dién ving li tudng

Hinh 6 biéu dién ban d6 thi hiéu dudc dua
ra tif phuong phap IPM. V& mit toan hoc, diy
la bé mit ddp ung dudc tao ra khi chiéu gia
tri diém ua thich 1én mit phiang cim nhéan cla
ngudi tiéu dung (xem Hinh 5). V& mit y nghia,
ban dd thi hiéu chita mot nhém cac dudng dong
muc biéu dién mic do chip nhan clia ngudi tiéu
dung. Trong hinh, sian phim {P2, P5,P6} nim
trong duong dong mic 50% - ving mau cam
- nghia 12 ba san phdm nay dugc chip nhan béi
50% ngudi tiéu dung. Trong khi do, cdc san pham
{P4,P7,P8} nim ngoai dudng dong miic 15% -
vliing mau xanh - nghia 1a ba sdn phdm nay dugc
chip nhan bdi it hon 15% ngudi tiéu dung.

D. Tinh do sai léch giita san phdm mdu va sdn
phdm i tudng

San phim li tuéng vé mit khai niém 12 san
phdm dudc du bdo c6 miic do ua thich cao nhit.
Chiing ta phai du bdo vi sin phdm nay chua c6
that, mic du vay do sai 1éch gilia sén phAm mau
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va san pham 1i tudng mang dén thong tin hitu ich
vé chiéu hudng cii tién cong thic.

D06 sai léch gitia P2 va P5 so v6i san pham Ii
tudng dudc biéu dién trong Hinh 7. Céc dic tinh
c6 gia tri duong trén truc tung la dic tinh can
tdng cuong do va cac dac tinh c6 gia tri am la
dic tinh cAn gidm cudng do. Vé mit toan hoc,
mot don vi trén truc tung tuong dng véi mot do
léch chuin. Vé y nghia thuc té, dic tinh ndo c6
do sai léch > 2 do 1éch chuén, nghia la dic tinh
d6 c6 cudng dd qua yéu va dic tinh ndo c6 do
sai léch < 2 do léch chuin, nghia la dic tinh d6
qua manh so v6i cam nhén cia ngudi tiéu dung.

Trong trudng hop mudn diéu chinh P2 thanh
san pham li tudng, ching ta can ting gip ba lan
cudng do mau vang va vi min, giam bdn 1an
dod sti bot va cuong d6 vi ngot (hinh 7a). Trong
trudng hop mudbn diéu chinh P5 thanh san phim
Ii tudng, ching ta can gidm hai lan cudng do vi
chua (Hinh 7b). Chiéu huéng cii tién san phim
trén cho thdy san phdm Ii tudng nén dugc diéu
chinh tif cong thiic PS hon bt dau tir cong thiic
P2 véi 1i do diéu chinh mot dic tinh dé hon bon
dic tinh.

IV. THAO LUAN

Xuyén subt noi dung bai bdo, chiing tdi da trinh
bay muc tiéu, cch tién hanh, tién trinh phan tich
dit liéu va giai thich két qua ctia phuong phap
IPM d€ cii tién cong thic vién sti quach. Trong
phan ban luan ndy, chiing t6i sé& tip trung 1Am 1o
hai vin dé - d6i khi bi hi€u 1am 1a nghich 1i - d6i
v6i nhiing ngudi méi dp dung phudng phap.

a) Vi sao sdn phim P2 cé diém wa thich cao
hon P5 (xem Hinh 4) nhung P2 c6 dén 4/6 dic
tinh can cdi tién trong khi P5 it dugc wa thich
hon nhung chi cé mét ddc tinh cdan cdi tién?

S6 lugng dic tinh it khong dong nghia véi dic
tinh d6 kém quan trong. N6i cach khéc, ching ta
can xem xét mic do anh hudng cla tiing dic tinh
dén su va thich clia ngudi tiéu dung. Trong linh
vuc khoa hoc cam quan, khai niém nay dugc goi
la dong cd lua chon dua trén dac tinh cam quan
(sensory drivers of liking) [16]. D€ x4c dinh miic
dd 4nh hudéng cia tiing dic tinh, phan tich hdi
quy tuyén tinh da bién dugc st dung véi phuong
trinh tdng quét nhu sau:
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(a) San phim miu P2

L,
7
/))r;‘
e

Sin phim mau P5

. dac tinh cim quan chn tang cuong dod

dac tinh cam quan can gigm cwong do

Hinh 7: P9 sai léch giita sdn phdm mau va san
pham 1i tudng

overall liking = by + b; x attribute (1)

Trong d6, overall liking la mic dd wa thich,
attribute 12 diic tinh cdm quan, by 12 hé s chin
va b; 1a hé s6 anh hudng cia dic tinh 5. Muc dich
clia phan tich hdi quy da bién nhiam uéc lugng
hé sb by va cac hé sb b;.

Két qui phan tich hdi quy trong Bang 2 cho
thiy hé s6 chin, do sdi bot va vi chua c6 anh
hudng tin cdy dén miic do va thich cia ngudi
tiéu dung (p < 0.05). Hé s6 chiin c6 gid tri bang
5.31 cho biét ngudi tiéu diing c6 miic do ua thich
bing 5.31 trén thang 9 diém d6i v6i dong sin
phidm vién sti quich. Trudc khi gidi thich hé sb
anh hudng cua cac dic tinh cam quan, ching t6i
xin nhic lai rang: trong phuong phap IPM, cic
dic tinh dugc uéc luong trén thang diém 100.
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Nhu viy, khi hé s anh hudng cta do sti bot
bang 0.021, dic tinh nay sé lam ting mic do ua
thich 1én 2.1 diém (0.021 x 100). Ngudgc lai, khi
hé s6 anh hudng cda vi chua bang —0.035, dic
tinh nay s& 1am gidm mic do ua thich xubng 3.5
diém (—0.035 x 100).

Bang 2: Anh hudng ctia timg dic tinh cam quan
1én muc do wva thich ciia ngudi tiéu dung

Hé s6 Estimate  Std. Error  t-value  Pr(>ltl)
hé s6 chin 5.313 0526  10.090 <0.05 *
do sai bot 0.021 0.006 3.602 <0.05 *
mui quach 0.008 0.006 1.387 > 0.05
mau vang 0.007 0.006 1.216 > 0.05
vi chua -0.036 0.005 -7.089 <0.05 *
vi ngot 0.003 0.003 1.262 > 0.05
vi man -0.006 0.005 -1.394 > 0.05

Két qua trén cho phép ching ta két luan ring:
ddi véi dong san phiam vién sti quach vi chua la
yéu t6 c6 anh hudng quyét dinh nhit, cang ting
vi chua miic d6 va thich ctia ngudi tiéu dung cang
giam. Pong co Iya chon dya trén dic tinh cam
quan chinh 1a chia khéa d€ tra 10i nghich Ii trén.
Mic du PS5 chi c6 mot dic tinh can hiéu chinh
nhung dac tinh nay qua quan trong, hé qua la P5
it dudc ua thich hon P2.

b) Vi sao P2 va P5 co cung ham luong saccha-
rose (Bdng 1) nhung khi xét vé cuong do vi ngot
thi P2 lai cao gdp 4 ldan do léch chudn trong khi
P5 chi cao gdp 1.5 (Hinh 7). Liéu cdm nhdn ciia
nguoi tiéu ding co ddng tin cdy déi véi phuwong
phdp IPM?

Chiing t6i c¢6 thé khang dinh ring ngudi tiéu
dung hiéu va st dung cic dic tinh cAm quan.
Nhén dinh trén dudc duwa ra khi xem xét d6ng
thdi mit phang phan bb san phim dua trén dic
tinh cdm quan (xem Hinh 5) va thanh phan cong
thic san pham (Bang 1). Ngudi tiéu dung dbi 1ap
{P2,P5} va P8 vdi li do: P8 c¢6 ham lugng acid
citric cao hon trong khi {P2,P5} c¢6 ham lugng
saccharose cao hon.

Maic du P2 va P5 c6 cung ham lugng saccha-
rose nhung P2 dudc cam nhan ngot hon gip bén
lan do léch chuin. Nguyén nhan chinh cé thé bat
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ngudn tif ham luong acid citric ctia P2 thip hon
P5. Duéi liang kinh linh vuc khoa hoc cam giéc,
hién tugng nay dudc goi la fuwong tdc cam gidc
gitta vi va vi. O miic cuong do trung binh va/hoic
6 muc cudng do cao, vi ngot va vi chua c6 xu
hudng triét tiéu nhau [17]. N6i cach khic, néu
mot vi ¢ cudng do cao sé lam giam cam nhén
cuong do cla vi con lai. Piéu nay gidi thich vi
sao cudng do vi ngot 6 P2 dugc cam nhan cao
gip bdn 1an do 1éch tiéu chuin trong khi P5 chi
cao gip 1.5 lan.

V. KET LUAN

Nghién citu nay dudc thuc hién nham cai tién
déc tinh cam quan cua vién sui quach st dung
phuong phap IPM. Két qua nghién ciiu chi ra
rang san phdm P2 va P5 dudc 50% ngudi tiéu
dung ua thich so vdi cic sdn pham khac. Néu P5
dudc hiéu chinh bing cich gidm hai 1an cudng
dd vi chua, san phdm nay dudc du bdo sé tiém
can vung li tudng vSi 80% ngudi tiéu dung ua
thich. Tuy vy, trong tién trinh hiéu chinh céng
thic san phdm, ching ta can luu y dén ham lugng
acid citric dugc st dung d€ tao vi chua. Dbi vé6i
dong san pham vién sti quach, vi chua 1a sensory
driver of liking-dic tinh ¢6 anh hudng nhit dén
dong co lya chon clia ngudi tiéu dung. Bén canh
vi chua, hién tuong tuong tic mui vi ciing can
dugc quan tAm trong tién trinh cdi tién cong thiic
san pham. Ching toi ki vong ring két qua cia
nghién ctiu s€ hitu ich cho bd phan Nghién ciu
va Phét trién ctia cidc doanh nghiép thuc pham va
dugc phim muén da dang héa san phdm mang
tinh dac thu dia phuong.
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