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Tém tat — Trdi qudch la mét loai cdy dn
qud co ham luong dinh dudng cao, co khd
ndng bdo vé gan, chong lai hoat dong ciia
cdc vi khudn gdy bénh, chita lanh vét thuong
va ngdn su phdt trién cia cdc khoi u. Nghién
citu bude dau thuc hién nhdm tim ra phuong
phdp tién xit i va nong do ruou ngdm thich
hop cho sdn phdm. Két qud cho thdy qudch
twoi sau khi thu hoach 2-3 ngay dugc rita, dé
rdo, tién hanh xit I trdi bang cdch ddp niit
Vo, cho vao keo thity tinh ngdm vdi ruou Xudn
Thanh 40°. Sau ba thdng ngdm, sdn phdm co
do con la 19,8°, dé Brix la 12,1°Bx, va ham
lugng phenolic téong s6 la 2,016 mg GAE/L.

Tiw khoa: trdi qudch, nong dé ruou
ngam, tong polyphenol.

Abstract — Wood apple (Limonia acidis-
sima L.) is a fruit with a high nutrition
content, which can protect the liver, resist
pathogenic bacteria, heal wounds and pre-
vent the development of tumors. Initial re-
search was conducted to find out the appro-
priate pretreatment and alcohol concentra-
tion for the end product. The results showed
that fresh wood apples were sufficiently ripe
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2-3 days after harvesting, which were then
washed, dried, individual apples were quar-
tered and soaked in a glass jar containing
Xuan Thanh wine (alc/vol = 40%) for 3
months. Thereafter, the wine sample exhib-
ited a 19.8% alcohol concentration, 12.1°
Brix, and had a total phenolic compound
(TPC) of 2.016 mg GAE/L.

Keywords: wood apple, alcohol concen-
tration, total phenolic compound.

I. GIOI THIEU

Trai quach c6 tén khoa hoc la Limonia
acidissima L., 1a mot loai cdy an qua thudc
ho Rutaceae c6 mui thom déc trung, vi chua
ngot va tinh mat, dugc trong khd nhiéu &
Viét Nam. Trai vua chin rung, thit qua cé
mau vang nhat, mui thom diu, ¢6 vi chua
va ngot nhe nhung van hoi chat, trdi cang
chin cang thom, rudt cang sdm mau. Sau khi
rung khoang 2 — 3 ngly (néu vo bi nit thi
chi khoang 4 — 5 gi0), thit qua s& chuyén dan
sang mau nau den, mui thom nong, c6 vi ngot
diu va gan nhu mét di vi chat [1]. Trai quich
khong chi ¢6 tac dung 1am thuéc ma con chita
nhiéu chit dinh dudng can thiét va c6 16i cho
cd thé chéng han carotene, thiamine, vitamin
C, polyphenol, alkaloid, flavonoid, terpenoid
va tannin. .. [2]-[4]. Du ning suét thu hoach
rit cao va c6 gia tri dinh dudng, nhung gia
thanh trai quach rét thap, do tap quan st dung
trdi quach chin & dang tuoi, chii yéu 12 dung
v6i dd, hay ngdm rugu. Hién nay, cac ho gia
dinh chii yéu ding rudu gao hodc rugu nép
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dé€ ngdm véi quéch theo tip quan trong mot
thoi gian nhit dinh vi vdy sin phidm rudu
ngadm qudach tao thanh chua dugc danh gia
chit lugng mot cach khoa hoc, vi thé van
chua tao dugc thé manh d€ phat trién san
phdm i trdi quach trén thi trudng va gop
phan ning cao gi4 tri clia trdi quach, nang cao
thu nhap ctia ngudi trong quach. Trudc tinh
hinh dé6, budc dau nghién ctiu tién hanh khao
sat mot s6 yéu té anh hudng dén chit luong
clia rudu ngdm quiach nhiam tim ra phuong
phédp xi li va nong d6 rugu ngam thich hop,
san xuat rucu trich li ¢6 ham lugng cac hop
chit chong oxi héa c6 1di cho stic khode va tao
ra san phim rudu ngdm dic trung clia tinh
Tra Vinh.

II. TONG QUAN NGHIEN CcUU

* Trong nudc

Nim 2015, Ngd Qudc Luan va cong su
[5] da nghién ctu thanh phan héa hoc ciia
cao chiét ethanol tif trdi quach dudc thu hai
tai tinh Tra Vinh. Day 1a cong b6 dau tién
vé su c¢6 miit clia cac chit bisphenol A, acid
succinic, D-mannitol, acid ursolic trong loai
L. acidissima. Khao sat hoat tinh khang vi
sinh vat ctia cao chiét va hop chit tinh khiét
phan 1ap dudc tir trdi quach cho thdy cao n-
hexan va acid ursolic phan 14p tif cao nay thé
hién tac dung khang vi sinh vat ki€ém dinh.

Niam 2015, Nguyén Kim Phung [6] da
nghién ciu ché bién san phdm mit dong
quéch. Nong do acid ting 1én ti 0,58% dén
0,63% va pH giam nhe tu 3,98 xuéng 3,94.
Puong tdng ting 1% va ham ludng chit ran
tong sb ting 1,65%. Mau sic hoi sim sau
90 ngay, tuong tUng véi gia tri L* giam tu
27,23 xudng 26,05; gia tri a* va b* khong
c6 su khac biét nhiéu, a* dao dong tir 3,93
dén 3,95 va b* dao dong tir 4,22 dén 4,24.
Khong phat hién téng sb bao ti nAm men,
nam méc, tdng vi sinh vat hiéu khi duéi gidi
han cho phép va chit lugng sin phdm khong
thay doi trong thdi gian bdo quan 90 ngay &
nhiét do phong.

Niam 2009, Nguyén Vin Mudi va cong su
[1] da nghién ctiu mot sb tinh chat dic trung
clia trai quach va kha ning ché bién nudc
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quach 1én men. Viéc ché bién nudc quich
1én men hoan toan c6 thé tién hanh véi i 18
pha lodng thit qua 1a 1:3 (w/v) va tdng chét
kho hoan tan cua dich qua la 20°Bx. Qua
trinh 1én men & pH = 4,1, dong thdi bd sung
nim men ham lugng 0,04% va thdi gian 1én
men hai ngay sé tao ra san pham nudc quéch
1én men c6 chét lugng tét nhat véi do con
la 5 — 6%, dudng khit 8 — 10% hay do kho
khoang 9 — 12°Bx.

* Ngoai nuéc

Nam 2008, Chowdhury et al. [7] da nghién
ctiu khid ning ché bién va bio quan hdn
hop nudc trai cdy tif quach va du da. Két
qua nghién ctu cho thdy nudc ép hdén hop
chia 13% bot quach, 0,5% CMC, 0,25% axit
citric, 0,06% KMS va 12,38% ducng dudc
yéu thich nhit. Nim 2011, R. Vidhya va
Anandhi Narain cling da xay dung quy trinh
ché bién miit dong va fruit bar t trai quach.

Punitha et al. [8] da nghién ctu ddc tinh
sy kho va danh gid chét lugng bot quach.
Két qua thi nghiém cho thdy, sy kho bang
nang lugng mat trdi trong 5 — 6 gid cho san
pham bot quach c6 hiéu qué kinh té va chét
lugng cao.

Awadhesh Kumar va Bhagwan Deen [9] da
nghién ciiu kha niing ché bién va bio quan
jelly tur trai quach. Ti 1€ bot quach va dudng
tuong duong 25:75 dudc xem la cong thic
Ii tuéng cho chét luong tuyét voi clia thach
lam tUr trai quéach, thoi gian bao quan trong
6 thang.

III. VAT LIEU VA PHUONG PHAP
NGHIEN CUU
A. Nguyén vdt liéu

Trai quach dudc thu mua tu cac hd nong
dan trong tinh Tra Vinh.

Yéu cau nguyén liéu:

Nguyén li€u phai con nguyén ven khong
dap bé, la trai chin rung va da chin that sy
(thit qua da chuyén sang mau nau do, khoang
2 — 3 ngay sau khi rung).

Khong hu héng, tic 1a khong cd mui vi
la, khong c6 mbc & cudng va trong thit qua,
vo ¢6 mau trang xdm, chon nhiing trai quach
c6 khéi lugng dong déu khoang tit 500 g dén
600 g.
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B. Hoa chdt

Hoéa chit st dung cho nghién ctu:
Na2CO3, thudc thi Folin, DPPH (1,1-
diphenyl-2-picryl hydrazyl), gallic acid cua
hang Sigma-Aldrich (St Louis, MO, USA).

Thiét bi: mdy sdy Memmert, bé diéu nhiét
Memmert, can phéan tich 4 s 18, mdy do mau
quang phd Thermor Fisher Scientific, may
voxtex.

C. Phuong phdp nghién cuu

Céc yéu t6 anh hudng dén chét Iuong rugu
ngam quach dudc nghién ctru tht nghiém qua
cac thi nghiém:

Rura sach, say rao

v

Xt li nguyén liéu

v

Ngam rrgu

v

Loc

<« Thinghiém 1

<« Thi nghiém 2

Hinh 1: So dd quy trinh s&n xuit rudu trich
li tr quach

Thi nghiém 1: Trai quach chin hoan toan
dugc rita sach, d€ rao rdi tién hanh xit 1 bang
cach dap vd va sdy. Phuong phap xt 1i trai
gdm cac mau: A; (trai dip nit vo); A, (trdi
dap vo vo lam doi); Az (trai dap v6 vo thanh
bén manh); A4 (trdi dap vo vd thanh bdn
manh sy 30 phit); As (trai dip vd vo thanh
bdn manh sdy 60 phit); Ag (trdi dap vd v
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thanh bén manh siy 90 phiit); A; (trdi dap
v3 vé thanh bdn manh siy 120 phit). Sau
d6, chiing ta tién hanh ngdm quéich: rudu =
1:1 (w/v) & nhiét do phong. Mdi nghiém thic
lip lai ba 1an. Yéu t6 cb dinh: thoi gian ngdim
trich li trong ba thiang

Chi tiéu theo doi: Ham lugng phenolic
tong sd (mg GAE/100g chét kho), mau sic,
do6 brix va gid tri cam quan cua rugu quach.

Thi nghiém 2: Nguyén liéu quach dudc rira
sach, d€ rdo roi tién hanh xit 1i theo két qui
thi nghiém 1. Sau d6 tién hanh ngam véi cic
dd rugu khac nhau (307, 35° va 40°) & nhiét
d6 phong. Cac chi tiéu theo doi: Ham lugng
phenolic tdng s, cac chi tiéu cam quan, do
brix va do hip thu mau ctia san phdm. Yéu
td co dinh: thoi gian ngam trich li trong ba
thang.

D. Phuong phdp phdn tich

Cac chi tiéu co ban dudc phan tich theo
cac phuong phdp tiéu chuin dudc tdng hop
6 Bang 1.

Bang 1: Phuong phdp phan tich cac chi tiéu

Cic chi tiéu

STT Phuong phap phan tich
phan tich
1 Do con St dung cdn ké
2 P Brix St dung chiét quang ké&
) St dung phuong phap hép thu
3 Do hap thu
quang phé [10], [11]
; Phuong phéap Folin-Ciocalteu
4 Phenolic tong
(D.T.P. Darsini et al, 2013) [12]
Dbiénh gia cam Pénh gid chét lugng cam quan
5

quan theo thi hiéu st dung thang Hedonic (1-7)

Do dd hip thu: Mdy quang phd do do hip
thu 4nh sing dic trung ciing nhu do truyén
quang clia cac miu rugu & budc séng 450
nm, tuong ing v6i mau cia chit hip thu 1a
vang nau [10], [11]. Gid tri do hap thu ti 1&
thuan v6i cuong d0 mau vang niu cia san
pham.
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Xac dinh ham luong polyphenol tong
s6 (TPC) theo phuong phip cia Folin-
Ciocalteu. Ldy mau dem di trich li bing
methanol 70% (1:10) G hai gid d€ trong bong
t6i, sau d6 pha loing (1:10) cho vao dng
nghiém, thém vao 0,5 ml thubc thtt Folin-
Ciocalteu, 1ic déu. Sau ba phut thém vao 2
ml dung dich Na,CO3 20%, lac déu, u trong
nuéc so61 100°C trong mot phut va lam lanh
nhanh, sau dé lic déu va do do hip thu &
budc song 450 nm [12].

Panh gia cam quan: danh gid cam quan
bang phuong phdp cho diém thi hiéu [13].
Hoi dong danh gid cdm quan v6i 90 thanh
vién gdém sinh vién (véi do tudi tir 22 — 24)
va cac giao vién cia Trung tdam Cong nghé
Sau thu hoach. Thudc tinh cua rugu quach
bao gdm: mau sic va do trong, mui, vi dudc
xdy dung theo miic do yéu thich tit 1 dén 7.

E. Xu li s6 liéu

Két qua thi nghiém dudc tién hanh vé6i ba
1an 1ip lai va xt 1 théng ké trén phan mém
théng ké Statgraphics Centurion 15.1, phan
tich phuong sai (ANOVA) va kiém dinh LSD
dé két luan vé& su sai khac giifa trung binh
cac nghiém thiic. Cac sb liéu biéu dién gia
tri trung binh ctia 3 lan lip lai + do léch
chuan véi mic y nghia p< 5%.

IV. KET QUA VA THAO LUAN

A. Anh hudng cia phuong phdp xit Ii trdi
dén chdt luong rugu ngdm qudch

1) Anh hudng cia phuong phdp xit I
nguyén liéu dén ham lugng phenolic tong:
Qua trinh rugu ngdm quéach chiu anh hudéng
ctia nhiéu yéu td, trong d6 thanh phan nguyén
liéu ban dau, phuong phap xu li, do ruou...
déng vai trd quan trong, anh hudng truc tiép
dén chét lugng.

Polyphenol 12 mot trong nhiing hoat chét
tu nhién cé nhiéu hoat tinh sinh hoc tot dbi
v6i stc khoe con ngudi nhu hoat tinh khang
oxi hoa, khang ung thu, khang viém... [14],
[15]. Tuy nhién, nhiéu nghién ctu gan day
da ching minh ham lugng phenolic tdng sb
bi tac dong bdi qua trinh x@ 1i nhiét [16]. Vi
vay, thi nghiém dugc tién hanh & nhiét do
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thip va thoi gian ngan nham han ché su t&n
that ham lugng phenolic tdng.

Ham luong phenolic tdng s6 ctia cdc mau
dudc xit 1i so bd bang cac phuong phap khac
nhau c6 su khac biét thdng ké& & mic p<0,05.
Diéu nay cho thiy phuong phdp xt li so bd
nguyén liéu anh hudng 16n dén kha ning va
hiéu qua trich li cdc hop chit phenolic trong
quach. Ham lugng phenolic gia tang theo thoi
gian siy nguyén liéu, nhung thdi gian cang
dai ham luong phenolic cang giam, két qui
dudc thé hién qua Hinh 2.
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Hinh 2: Anh hudng cta phuong phip xu li
nguyén liéu dén ham ludng phenolic tdng s6

Thoi gian siy anh hudng dén cic hop chét
sinh hoc trong quach. Khi sy & 30 phut
v6i nhiét do 1la 60°C thi ham lugng phenolic
trong quich ting cao ding ké so vdi nhiing
mau khong siy. Nhung néu thoi gian siy cang
kéo dai thi ham lugng phenolic trong quach
giam dan va thip nhit 1a & thoi gian siy
120 phuat. Ham lugng phenolic tang cao la do
nhiét do cao s€ phong thich phenolic tu cac
hop chit phenol & dang lién két, c6 su chuyén
héa cdc hop chit phenolic & dang khong hoa
tan thanh hoa tan, c6 su phan huy cua lignin
din dén phéng thich din xuit acid phenolic
hodc lam phat sinh thém phenolic méi [17].
Khi tiép tuc ting thdi gian siy 1én, ham luong
phenolic lai giam do xuét hién su suy thoai
clia cic hop chét phenolic [18].

Su gia tdng ham lugng phenolic kha cao
khi quach dudc siy & 60°C trong 30 phiit,
dat gid tri cao nhit 12 0,112 mg GAE/L. Tuy
nhién, khi ting thdi gian siy 1én, ham luong
nay s& gidm dan bdi hién tuong suy thoai
nhiét, ham lugng phenolic bat dau giam khi
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xu i quach 6 60°C trong 90 phut va dat gia
tri nhé nhat khi xt 1i § 120 phit véi gia tri
dat duoc 1a 0,092 mgGAE/L. Theo nghién
cliu cia Abhay S.M. et al. (2016) va Kyi et al.
(2005), qua trinh phan huy nhiét dong vai tro
quan trong hon trong su suy giam polyphenol
khi siy & pham vi nhiét do cao hon 70- 80°C;
con & pham vi nhiét do thip hon 70-80°C
phan 16n 13 phan hdy enzyme trong qua trinh
sdy kho [19], [20].

Riéng dbi véi nhém mau xi li biang cach
dap nit vo, dap vo doi va dap vd bdn manh,
ham luong cic hop chit phenolic sau thdi
gian ngam ba thang kha cao. Trong do, ham
lugng céc hop chit phenolic trong mau rugu
quach dap nit vo 1a cao nhit dat 0,110
mgGAE/L.

2) Anh huédng cia phuong phdp xit Ii trdi
dén dé hdp thu: Mau sic 13 mot trong nhiing
chi tiéu khong chi anh hudng dén chét luong
rudu ma con anh huéng rit 16n dén su hip
din ctia san phdm. Nhin chung, gid tri do hip
thu cta cdc mau rugu c6 nguyén liéu dudc
Xt 1i s0 bd biang cac phuong phap khic nhau
c6 su khac biét c6 y nghia théng ké & miic
p<0,05. Diéu nay cho thdy phuong phip xi
li so bd nguyén liéu c6 anh hudng rit 16n
dén mau sic, ham lugng phenolic tong s6
dugc trich 1i trong san phim; diéu nay dudc
giai thich khi bé mit tiép xic cla rudu véi
thit quach cang 16n thi kha nang nhiing hgp
chit mau, cic chit tan trong dung mdi hitu
co (rudu) trong quach trich li ra bi oxi hoéa la
cang nhiéu, tao cho san phdm mau sic nhat
(Hinh 3).

Két qua thi nghiém cho thdy, miu rudu
ngim tif quach nit vo c6 dd hip thu cao nhét
va c6 su khac biét c6 y nghia théng ké so
v6i cac mau con lai, do nhitng hop chit mau
dé tan trong rudu nhung ciing dé bi oxi hoa
trong moi trudng nay nén nguyén lidu cé bé
miit tiép xdc v6i rudu cang 16n thi mau cang
nhat, quach dap niit vd c6 bé mit tiép xiic
v6i rugu rit nhé nén nhitng hop chit mau it
bi oxi hoa.

3) Anh huéng ciia phuong phdp xit li dén
dé brix ciia sin phdm: Két qua ndng do
chit kho hoa tan trén ciac miu ciing c6 su
khéc biét c6 y nghia théng ké & miic p<0,05.
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Hinh 4: Anh hudng clia phuong phdp xi 1i
dén do brix ctia san pham

Dua trén Hinh 4, trong nhém mau rudu dudc
ngadm ti quach siy, do brix tuong dbi thap
va khong c6 su khac biét y nghia v6i nhau.
Riéng cdc mau rugu dudc ngdm tir quéach nut
vd, v d6i va vd bébn manh c6 do brix cao
hon. Trong d6, mau rugu 1am tif quach nut vo
12 cao nhit c6 ham lugng chit kho hoa tan 1a
12,07°Bx. Diéu nay ciing cho thiy hiéu qua
trich li cia phuong phap xu 1i trai nay vugt
tréi hon.

4) Anh hudng cia phuong phdp xit Ii dén
diém wa thich cia sdn phdm: Panh gia chit
lugng san phdm va ki€m sodt qud trinh san
xuat 12 mot hoat dong quan trong trong qua
trinh san xuét sdn pham. Trong céc hoat dong
do, phan tich va danh gia cam quan git vai
tro kha quan trong [13].

C4c mau rucu dugc ma hoéa va cho danh
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gi4 trén thang diém ua thich Hedonic. Thi
hiéu ngudi tiéu dung dudc biéu hién trong
biéu d6 vé diém ua thich trén Hinh 5. Mdi
phuong phap xt 1i khac nhau s€ anh hudng
khac nhau dén diém ua thich san phim.

Céac mau quach dudc siy & 60°C véi cac
ché do thoi gian 30, 60, 90 va 120 phiit c6
muc d6 ua thich kém nhét. C4ac mau trén c6
thang diém trung binh gan & mic 5 diém,
thé hién miic do hai long & miic khong thich
hodc khdng ghét hodc hoi thich. Mau quich
dugc xt li bang phuong phap dap nit vo c6
diém ua thich cao nhit 1a 6,8; c6 su khac
biét c6 y nghia thdng ké so v6i cac miu con
lai. Két qua nay ciing phu hop véi thuc té,
mau rucu ngam tu quach dap nit vo dugc
danh gid rit cao vé mau sic, do trong, su
hai hoa va gitt dugc huong vi dac trung cua
quach. Trong khi cdc mau quéach dap vd doi
va dap v6 4 manh dudc danh gia cao 6 viéc
gitt dugc mui vi ddc trung cua quach nhung
khong c¢6 su hai hoa trong sdn pham rudu, vi
ctia quich 14n 4t di mii vi cda rugu dong thoi
mau sic san phdm tuong d6i nhat. Con déi
le cdc mau quach xi 1i bing phuong phap
say, di€m ua thich khong cao do cO mau sac
san pham khong dep, qu4 trinh siy & nhiét do
cao 1am mat di huong vi tu nhién clia quéch,
dic biét mau siy & 120 phit hoan toan khong
con mui quach.

5.,63¢ 5:50cd
5,17% .
5,07

4,732 5,03

Piém wa thich

Sdy 30
phiit 60°C phit 60°C phit 60°C phist 60°C

Say 60 Sy 90

vo manh

Phwong phap xi li

Hinh 5: Anh hudng ctia phuong phap xi 1i
dén diém ua thich san phdim

Séy 120 Dép it Dép v déi Dap vo 4
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B. Anh huéng ciia néng dé ruou dén chdr
luong cua rugu ngdm qudch

1) Anh hudng ciia néng dé ruou dén su
trich li cdc hop chdt phenolic, nong do ruou
va do brix sdan phdam: Mot s6 yéu td c6 thé
g6p phan anh hudng dén tdc do trich li va
chét luong ctia cac hop chét polyphenol mang
hoat tinh sinh hoc dudc chiét xuét, bao gdm
ca phuong phép trich li, loai dung mdi, nong
d6 dung moi, thai gian tiép xuc hai pha, nhiét
do trich 1i, ti 1€ nguyén liéu va dung mdi cung
v6i kich thude hat nguyén liéu [21], [22].

Ngoai su anh hudng cua phuong phap xu
1i tri dén chét lugng rugu ngam thi do rucu
con anh hudng rit 16n dén chit luong cla
ruou quach. Nong do rucu sé anh hudng truc
tiép dén kha ning trich li mau, ham lugng
phenolic va do brix cla san pham sau cung,
két qua ctia sy thay ddi thé hién qua Bang 2.

Bang 2: Anh hudng cta ndng do ruou dén
su trich li cac hgp chat phenolic, do rugu va
dd Brix san pham

Ham lugng P rugu
Po rugu Po Brix
phenolic (sau ba thing ngam)
0,05918 + 8,667 + 10,567 +
30 do
0,00034a 0,577a 0,058a
0,05958 + 9,5 £ 11,8 £
35 do
0,00048a 0,5a 0,265b
0,06048 + 19,833 + 12,1 £
40 d6
0,00020b 0,289b 0,557b

Cdc chit cdi khdc nhau trong ciing mét cét biéu
thi su khdc biét co y nghia & miic 5%.

Két qua cho thiay ndng dd rugu ciac mau
sau ba thang ngam ciing c6 su khac biét 16n,
trong d6 mau rugu dudc ngdm vdi rudu Xuan
Thanh 40° van duy tri dudc nong do con &
muc cao 1a 19,83°. Su suy gidm nong do con
sau ba thang ngam 13 két qua cla qud trinh
bay hoi va thdm thau cta con [23]. Tuong
tu nhu trén, dbi v6i cac hop chit phenolic
dugc trich li ra ciing ting theo nong do rucu
ngdm do ddc tinh hoa tan trong céc loai dung
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mdi phan cuc, gitta rugu 30° va 35 cé su
khac biét khong y nghia (Bang 1). Rugu &
ndng do6 40° c6 su khac biét y nghia (p<0,05),
ndng dd rucu cang 16n su trich li cac hop
chit sinh hoc tan trong rugu cang ting, tuy
nhién noéng dd rudu qua 16n sé lai 4nh hudng
ngudc lai, gay dc ché su trich li, gdy mui vi
khong tot cho san pham [24], [25]. Két qua
cho thy rugu ngam & ndng do 40° ham luong
phenolic tdng s6 dugc trich li tot hon khi so
v6i hai ndng dd rugu con lai. Tuong quan
vé do brix sau ba thang ngdm gita cdc mau
san phdm, nhin chung su chénh léch khong
dang k€&, mau rugu dudc ngdm vdi rudu Xuan
Thanh do rugu 30° cé do Brix sau cung cé
su khac biét so v6i hai miu con lai. Piéu
nay ching t6 nong do rudu ngdm si dung
trong quy trinh san xuit c6 anh hudng 16n
dén hiéu qua trich li cling nhu gia tri dinh
dudng ctia san pham. Nong do rudu cao hon
cling ¢6 uu thé trich 1i tot hon nhung dén
khoang nong dd tdi uu nhit dinh hiéu qua
trich li lai gidm dan theo chiéu ting clia ndng
do rugu st dung [24].

6.7 6.6 6.5

A N

5555

B Mau séc va do
trong

= Mui

[

42 44

ovi

Piém wa thich

DWW

—

Ruou 35 do Ruou 40 do

Nong do rwou

Ruou 30 do

Hinh 6: Anh huéng ctia ndng do rudu dén
di€ém ua thich san pham

2) Anh hudng cia néng dé rugu dén diém
wa thich sdan phdm: Néu cidm quan 12 chi tiéu
quan trong gép phan danh gia chét luong clia
san pham (mau sic mui, vi va do trong) thi
rugu dudc ngdm & do rugu 40° c6 di€ém wa
thich cao nhét. Ddi véi san phim rugu quach
ngam & do rudu 35° c6 diém ua thich rit thip,
do mau sic nhat, rat it mui quach, khong c6
mui rudu Xuan Thanh, vi qua chua. Vé6i do
rudu 35°, sin phidm c6 mau sic khd nhat,
mui quach rat 0, khong con mui rugu, c¢6 vi
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chua, sdn pham khong hai hoa vé mui vi. Pic
biét sdn phadm khi ngdm véi dd rudu 40° cé
mau sic rat dep, mau niu sim dic trung cho
quach, mui quach va rugu hai hoa véi nhau,
hau vi vita phai, ndng nan ctia rudu két hop
v6i do chua nhe va mot chidt ngot tu nhién
ctia nguyén liéu quach tudi tao cho san phim
c6 dd ua thich cao nhit.

V. KET LUAN VA KIEN NGHI

Quach vé6i phuong phap xt 1i dap nit vo
cho hiéu qua trich li phenolic téng sd va
do brix cao, mau sic dep, dong thdi dap
ting dudc yéu cau thi hiéu. Rugu quach dudc
ngdm & nong dd 40° sau ba thang dat dudc
diém cam quan cao nhét, véi dd con 1a 19,8
do, do Brix la 12,1°Bx, ham lugng phenolic
tdng sb 1a 2,016 mg GAE/L.
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