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TOM TAT

Rau diép ca tir 1au da duoc biét dén nhu mot loai rau an sdng pho bién trong bita an ctia nguoi
Viét Nam, no giap kich thich tiéu héa, ting thém mui vi mén dn, tao cam giac ngon miéng. Ngoai ra
rau diép ca la mdt trong nhitng loai thyc vat c6 gia tri dinh dudng cao, dac biét trong rau diép ca co
nhom hoat chét flavonoid, sterol va vitamin C da dugc rat nhiéu nha khoa hoc nghién ctru vé dic tinh
sinh hoc ¢6 tic dung khang oxy hoa va khang khudn nén loai rau nay co thé st dung lam thuc pham
chirc ning va rat tt cho strc khoé. Bai bao nay trinh bay két qua nghién ciru anh huéng cua viée khao
sat nguyén liéu thich hop dé san xuat tra tai loc rau diép c4, khao sat thoi gian lam héo, khao sat nhiét
d6 sy va khao sat thoi gian sao tra thich hop cho san pham tra tii loc nham muc dich giir duoc cac hoat
chat quy trong rau diép ca ddng thoi gitip kéo dai thoi gian sir dung d6i v6i nguyén liéu nay va da dang
hoa san phdm. Két qua thu dugc & quy mé phong thi nghiém cho thay, tra ti loc tir rau diép ca co6 thé
duoc ché bién béng cach chon rau tuoi, khong bi sau duc, khong bi hu, ung dé tao san phém tra dat két
qué tbt nhét; thoi gian 1am héo 1a 24 - 36 gid; nhiét d6 siy 60°C va thoi gian sao tra 3 phdt cho chét
luong tra tdt nhat v& mau séc, mui vi cling nhu gilr duoc chét luong ban dau coa nguyén ligu.

Tir khod: 1am héo, rau diép c4, sy, sao tra, tra tai loc rau diép ca.

Nhdn bai: 15/03/2019 Hoan thanh phdn bién: 26/03/2019 Chdp nhdn bai: 29/03/2019

1. MO PAU

Rau diép ca (Houttuynia cordata Thunb) tir 1au da dugc biét dén nhu mot loai rau phd
bién trong bira an cuia ngudi Viét Nam. Khong nhitng vay, diép ca con dugc sir dung trong
nhiéu bai thubc dan gian dé tri cac bénh ho, tri, viém nhiém duong tiét niéu, nhiém trung. ..
(V& Van Chi, 1999; Tran Thi Viét Hoa, 2008). Do trong diép ca c6 chira nhiéu chét c6 tac
dung t6t dbi v6i co thé nhu methyl-n-nonyl ceton, 1-decanal, 1-dodecanal, 3-oxododecanal la
nhiing aldehyd va cac din xuat ceton co tac dung khang khuan. Hoat chét quercitrin c6 trong
diép ca co tac dung loi tiéu manh. Theo dong y, rau diép ca co vi cay chua, mui tanh, tinh mat,
khong doc hai, c6 tac dung thanh nhiét giai doc, loi tiéu tiéu thiing, sat trung; c6 tac dung tic
ché than kinh va chong viém loét. Chinh vi vy, da c6 nhiéu tac gia da chon diép ca dé nghién
ctru tach chiét cac thanh phan quy trong diép c4 nhu flavonoid, quercetin, sterol... va nhidu dé
tai khac lién quan dén diép ca. Diép ca con chira nhiéu thanh phan dinh dudng nhu protein,
vitamin C, dudng, lipid, cellulose va cic nguyén t6 vi lugng khac, 1a nhiing chat rat can thiét
cho co thé.

Vi nhidu dan toc trén thé gioi, tir [au tra da tre thanh mot thir d6 udng hét sirc thong
dung. Ngudi Nga, Anh, Phap hay Ha Lan déu say mé tra theo cach riéng ciia minh. Pic biét,
v6i ngudi dan Chau A, ubng tra dugc nang 1én thanh thir nghé thuét thudéng thirc sanh diéu
mang dam chét tho va mau sic ton giao, ndi bat c6 Nhat Ban vdi tra dao, Trung Hoa va Viét
Nam. Udng tra 1a mot nét vin hoa lau doi trong phong tuc ciia ngudi Viét. Tir xa xua, tra da
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dugce sir dung hang ngay nhu mot thir nude giai khat. Udng tra di 1a mot théi quen, mot thi
vui thanh tao, thanh tdm tinh tri, két giao tri am tri ky. Cung véi su phat trién cia x4 hoi san
pham tra ngay cang da dang va phong phu nhu tra dong lon, tra hoa tan, tra tai loc. Ngoai ra,
con c6 cac san pham ciing goi 1a tra nhung khong phai ché bién tir cay ché ma tir cac loai cay
khac c6 tinh chat tri bénh dugc goi 14 tra thdo dugc. Hién nay, xu hudng dl‘mg tra thao dugc
nhu mét loai do uong hang ngay dang ngay cang pho bién trén toan thé gidi cho nén viéc
nghién ctru san xuét tra tai loc tir rau diép cé 1a rat can thiét cho nhu cau hién nay.

2. NOI DUNG VA PHUONG PHAP NGHIEN CUU
2.1. Vit liéu nghién ciru
’ ’Rau diép ca sau khi tréng 30 - 45 ngé}{ duoc thvu hogch ‘6 phuong ‘Thuafln Ldc, thanh
pho Hué. Rau duogc thu hoach vao bl.l:ﬁi sang de tranh ton thé‘f ve thanh phan \’/é sau do dugc
dua vé ph(‘)pg thi nghiém, st dung phan than va lé rua sach, dé rdo trudce khi tién hanh nghién
ctru. Yé&u cau: rau sach, khong bi sau, dap nat, thoi rira.
Cac thi nghiém duoc tién hanh tai’ phong thi nghiém thugc Khoa Co khi — Cong nghé,
Truong Pai hoc Nong Lam - Pai hoc Hué.
2.2. Phwong phap nghién ciru
2.2.1. Phuong phdp bé tri thi nghiém
- Phan tich thanh phdn héa hoc co ban ciia rau diép cd twoi
Rau diép ca tuqi sau khi chuyén vé phong thi nghiém duoc r&a‘sach, cjé 140 va tién
hanh phan tich thanh phénth')a hoc co ban, lam ccr’sc“)’ cho viéc chon Iya dong qhﬁt ’rnéu’nghién
ctru va danh gia sy thay déi‘chﬁt h{(yng cua rau diép’cé trong cac quz’} trinl} ché bién tiép theo.
Cac chi tiéu phan tich bao gom d6 am, duong téng s0, protein, lipid tong so, cellulose, vitamin
C va flavonoid (phuong phap phéan tich duogc thé hién 6 muc 2.2.2).
- Thi nghiém 1: Z\fghién citu anh huong cia thoi gian lam héo dén chat lwong cam quan ciia
tra tui loc rau diép ca
Tién hanh thi nghiém voi rau diép ca véi cac khoang thoi gian lam héo khac nhau &
nhiét d¢ phong. Rau di€p ca sau khiﬂ thu hai dugc rira S@.CI} va rai déu 1én nang tre hoac r‘c”) nhya
voi d6 day khoang 3 cm, sau df’) dé yén cho rau héo (co dinh qua trinh lam héo & djéu ’kién
nhiét do phc:)ng - phiét do6 thuc te theo thf‘)ri dieém khdo sat), va thinh thoang ddo tron de diép ca
dugc héo dong déu. Thi nghiém dugc bo tri voi cac cong thirc:
Cong thuc 1: 1am héo 0 gio
Cong thuc 1: 1am héo 24 gio
Cong thire 2: 1am héo 36 gio
Cong thuce 3: lam héo 48 gio
’ Tiénqhanh sdy & nhiét do 60°C (str dung ti sé}f dbi lvu khong khi, hing Pol-eko — Ba
Lan) dén do am 5 % (TCV’N 7975, 2008) va xay nho roi pha 2,5 g tra véi 150 mL nude nong,
u trong 5 phut trudce khi tién hanh danh gia cam quan.
Khéi lugng mdi miu rau diép ca khao sat: 300 ¢
Chi tiéu theo doi: D(f)’ém cua rau sau thoi gian lam héo, cam quan trang thai 1a; cam
quan nudc tra sau khi pha ché.
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- Thi nghiém 2: Nghién cieu anh huong ciia ché dé sy dén chat heong ciia tra tili loc rau diép cd

Sau khi chon (;quc ché do lélrp héq thich hop, tién hanh thi nghiém sy rau diép ca véi
cac khoang nhiét d6 say khac nhau vé do am 5 % (TCVN 7975, 2008).

Thi nghiém duoc bd tri v6i 4 diéu kién nhiét do say:

Tisiy =50°C T3y =70°C

Tassy = 60°C T4ssy = 80°C

Khéi lugng rau diép ca sir dung cho mbi thi nghiém : 300 g

Mau tra thu dugc sau khi sdy ¢ 4 cong thirc cling dugc xay nh(’? va pha tra véi ty 1€ su
dung la 2,5 g tra véi 150 mL nudc néng, u trong 5 phit trudce khi tien h%mh danh gia cam
quan. Ham luong vitamin C va flavonoid hién dién trong cac mau tra rau diép ca ¢ 4 cong thic
sy cling duoc phan tich
-Thi nghiém 3: Nghién ciru anh hwéng ciia thoi gian sao dén chat liwong cam quan tra tii loc
rau diép ca

Sau khi chon duogc nhiét d0 séy thich hop, tién hanh thi nghiém s20 rau diép ca vdi cac
khoang thoi gian sao khac nhau, nhiét d sao khoang 80 -90°C, tra dugc sao bang chao sao.

Thi nghiém duoc bd tri véi cac cong thire:

t1sa0 = 2 phat t3sa0 = 4 phat

t2 520 = 3 phat tssa0 = 5 phit

Tiép hanh xay nho va pha tra ty 1€ 2,5 g tra voi 150 mL nudc noéng, 1 trong 5 phut
trude khi tién hanh danh gia cam quan.
2.2.2. Phuong phdp phéan tich

- Céc chi tiéu co ban : D6 4m (%), protein tong sb (%), lipid tong s6 (%), cellulose
(%) duoc xac dinh theo phuong phap Kjedahl, phuong phap Soxhlet.

- Xac dinh ham lugng vitamin C (%): Phuong phap chuan d6 Iod (Theo Hoang Thanh
Huong va cs., 2002).

Can chinh x4ac méu roi chuyén vao cbi, tién hanh nghién nho v6i 15 mL HC1 2%, roi
cho vao binh dinh mirc 100 mL. Thém HCI 2% dén vach, dé IQ ph}'lt, lac déu va locﬂ. Hut 5‘—10
mL dich loc cho vao binh tam gidc 50 mL, sau d6 thém nudc cat déq 15 mL va chuén d¢ bang
dung dich lot 0,01N (V) ¢6 thém vai giot tinh bt 1am chi thi mau dén mau xanh.

Ham lugng vitamin C trong mau

0,00088 x V; x V, x 100
m X Vs

X(%) =

Trong do:

V1: thé tich Tot chuan d¢ (mL)

V2: thé tich dinh mirc (mL)

V3: thé tich hat ( mL)

m: khéi lugng mau dem xac dinh (g)

- Xé4c dinh ham lugng flavonoid: Theo phuwong phap tach chiét bang ethyl acetate
(Theo Vi1 Thi Thu va cs., 2001).
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Can mau da nghién nhé cho vao tai dung mau, chiét bang choloroform (khoang 100
mL), sau d6 bang ethanol 96° trén may Shoxlet cho dén khi dich chiét khong con phan tng
shinoda (chiét trong 2 ngay 1a duoc). Dich chiét ethanol 96° dugc giir trong binh ¢6 niit nham va
x4c dinh thé tich chinh xéc.

Lay 30 mL dich chiét cho vao cdc st hodc cdc thity tinh chiu nhiét thé tich 50 mL,
dun can trén ndi cach thity (hat chian khong). Sau d6 chiét lai bang nude nong dé loai tap chat
(chu ¥ khi loc phai dung gidy loc bang xanh). Chinh pH dich chiét vé méi truong acid bang
HCI IN. Sau d6 cho dich chiét vao binh tam gidc ¢6 nut nham thé tich 100 mL va cho vao 15
mL ethyl acetate. Lac 30 phut, sau d6 dung phéu chiét thé tich 60 mL dé chiét 1ay phan dung
moi ethyl acetate.

Can con lai tiép tuc cho 10 mL ethyl acetate dé chiét 1an 2, 1an 3 cling tuong ty nhu
vay. Don dich chiét ethyl acetate vao chén sur da xac dinh khoi lwong my va ¢6 can trén nodi
cach thuy, dat trong tu hot dé bay hoi ethyl acetate. Phan con lai trong chén chinh 1a flavonoid
toan phan, lam kho chén va xac dinh khoi lugng my ctia ca chén va flavonoid trén can dién ta.

Ham luong flavonoid trong 30 mL dich chiét dugc tinh bang (m2 — my). Mdi thi nghiém
duoc lap lai 3 1an dé 1y két qua trung binh.

Ham lugng flavonoid dugc tinh theo cong thirc sau:

_(mz-ml)XV

F x 100

vV xm

Trong do:

F: ham luong flavonoid tinh theo chat kho (%)

(M2 — my): khéi luong flavonoid trong 30 mL dich chiét (g)

m: khéi lugng mau dem dinh luong (g)

V: thé tich tong s cua dich chiét ethanol tir 3g nguyén liéu.

v: thé tich dich chiét lay ra dé dinh luong (30 mL)

100: hé s6 chuyén thanh %

- Phuong phap cam quan

Phuong danh gia cam quan st Fh_mg trong nghién ctru la phuong phap cho diéﬂm theo
TCVN 509051990 do tra ti loc rau diép ca thudc nhom tra thao dugc da coé tiéu chuan Viét
Nam cong bo.

Céc thanh vién cua hoi dong dén}} gi4 cam quan gdm 5 dén 9 {1gu:(‘)’i, sau khi thir ném
s€ danh gia m&g do ua tl}iCh clia rzﬁnh doi voi cac mau theo thanquiém 1-5’(He‘1 Duyén Tu,
2009). Cac phiéu cho diém ctia moi thanh vién dugc tap hop lai dé xi ly thong ké cho ting
chi tiéu ghi trén mau.

2.2.2. Phirong phdp xir Iy s6 liéu

Cic thi nghiém duoc b6 tri ngau nhién véi 3 lan lap. Két qua thi nghiém dugc phan
tich phuong sai m@t ?hén t,6 ANOVA va so sanh cac gia tri trung binh bang phuong phap
DUCAN trén phan mém thong k& SAS, phién ban 9.13 chay trén moéi truong Windows.

’ S6 liéu trong bang dugc bicu dién boi cac gia tri % va gia tri trung binh + sai s ciia
s0 trung binh.
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3. KET QUA VA THAO LUAN
3.1. Két qua phén tich thanh phin héa hoc ciia nguyén rau diép ca twoi

Tién hanh phan tich x4c dinh mot sé thanh phan dinh dudng trong nguyén liéu nham
biét duge gia tri dinh dudng cta nguyén liéu dau vao, va dwa vao d6 dé 1am co so cho quéa
trinh chon phuong phap ché bién va théng s6 cong nghé. Qua qua trinh phan tich thu dugc két
qua thé hién & Bang 1.

Bing 1. Thanh phan ho hoc ciia rau diép ca tuoi

Thanh phan Pon vi Ham luong
Nudce % khdi luong 91,96 + 0,12
Cellulose % chat kho 1,66 + 0,02
Duong % chét kho 0,494+ 0,01
Vitamin C % chat kho 0,042 + 0,001
Flavonoid % chét kho 1,099 + 0,042
Protein % chét kho 2,119 + 0,027
Lipid % chét kho 0,435+ 0,014

Ghi chu: cdc gid tri % + sai s6 ciia s6 trung binh.

Két qua phan tich & Bang 1 cho thiy, rau diép c4 1a mot loai rau ¢6 rat nhiéu chat dinh
dudng, n6 ¢6 cac dudng chit co ban ma co thé con ngudi can. Ham luong vitamin C trong rau
diép ca khong duge cao nhung day 1a mot loai vitamin thiét yéu can cho co thé, vitamin C 1a
mot chat dinh dudng chdng oxy héa rat manh c6 tac dung chdng ldo hoa, gitip dep da, han ché
céc bénh do thoai hoa gay ra, ngan ngira ung thu, viée st dung vitamin C khong day du c6 thé
gdy kho da va san sui. Bén canh do6 trong rau diép ca c6 hop chat flavonoid véi ham luong kha
cao. Pay 1a nhitng chit oXy héa cham hay ngan chin qua trinh oxy héa do cac gbc tu do. Cac
hop chét flavonoid nay con c6 kha ning tao phirc véi cac ion kim loai nén cé tac dung nhu
nhitng chat xtic tic ngin can cac phan g oxy hoa. Do dé, cac chat flavonoid co tac dung bao
vé co thé, ngan ngira xo vita dong mach, tai bién mach, 130 hoa, thoai hod gan. Véi thanh phan
dinh dudng trén cho thay diép ca 1a mot ngudn thuc pham rit bo ich can thiét cho sirc khoe
con nguoi.

Rau diép ca c6 ham lugng nudc rat 16n, ma mdi trudng 4m wdt 1a moi truong thuan
loi cho céc vi sinh vat va ndm mdc hoat dong, khong nhiing thé trong rau diép ca chira rat
nhidu dudng chit va day 1a mot ngudn co chit doi dao cho vi sinh vat va nAm méc phat trién.
Chinh vi vay, rau diép c4 sau khi thu hoach can tién hanh rtra sach va dem di phéan tich hay
ché bién ngay. Vi ham luong nude 16n, can chon mot ché do ché bién phu hop nham giir lai
dugc thanh phan dinh dudng cao nhat va hiéu qua vé kinh té nhat.

3.2. Anh hwéng cia thoi gian 1am héo dén chit lwong cam quan tra tui loc rau diép ca

Bdng 2. M6 ta do 4m va trang thai 14 Diép c4 theo thoi gian 1am héo

Thoi gian lam héo (gi0) Ham am % Trang thai 14
0 91,962 L4 tuoi xanh
24 88,61° L4 tré nén mém hon, mau xam lai
36 86,18¢ L4 mém, mau sam lai
48 85,05° La mém, mau sim, xuat hién nhiéu 14 vang, hu

Ghi ch: cdc gid tri trung binh trong ciing mét cét cé cdc chiv cdi trén dau khdc nhau la khdc nhau
voip < 0,05
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Bing 3. Anh huong cua thoi gian lam héo dén chit lugng cam quan tra diép ca

Thoi gian lam héo Chi ti€u cam quan
(gio) Mau nuéc Mui Vi
0 4,128 3,79° 3,372
24 4,272 4,208 3,308
36 4,332 4,262 3,402
48 3,80P 3,73° 2,87"
Ghi chii: cdc gid tri trung binh trong cing mot ¢t cé cdc chit cdi trén dau khéac nhau la khdc nhau
voip < 0,05

Két qua tir hai Bang 2 va Bang 3 cho thay:

Sau thoi gian lam héo d6 4m nguyén lidu co sy sai khac giita 0 gio, 24 gid, 36 gid lan
luot voi cac do am 91,96%; 88,61%:; 86,18%. O 36 gid va 48 gio d6 am giam khong co su sai
khac do d6 4m khong khi trong khoang thang 11 dén thang 2 kha cao, qua trinh trinh thoat hoi
nude cham lai khi 6 4m trong nguyén lidu gan twong duong véi dd am khong khi nén khong
thdy dugc su khac biét. Vi thoi gian 1am héo nho hon 24 gid thi ham lwong 4m con qué 16m,
dan dén qua trinh sdy s& kéo dai, ton ning luong say. Thoi gian 1am héo 48 gio s luong diép
c4 bi vang di, mot phan bi hir hong do rau diép ca c6 ham luong nudc cao va giau dinh dudng
1a diéu kién cho vi sinh vat xam hai, dong thoi véi thoi gian 1am héo qua dai dan dén sy bién
d6i mot sé thanh phan trong diép c4, 1am ton hao nguyén liéu va mot phan anh huong dén chat
lugng cam quan san phém tra, khong dugc tdt v& mau sic 1An mui, vi thé hién & két qua danh
gia cam quan ¢ Bang 3.

V& mau nude va vi két qua nhan duoc giita 0 gio, 24 gid va 36 gio 1a khong c6 su sai
khéc. Chua nhan thay su bién rd rét vé cac thanh phan mau sic ciing nhu sy bién doi lién quan
dén vi san pham. Dbi voi lam héo 48 gid da c6 sy khac biét 16n so véi két qua 1am héo tir 0
gir cho dén 36 gio, do pham chit nguyén lidu d xau di khi nguyén liéu dé trong thoi gian dai.

V& mui khi khong lam héo nghia 12 & 0 gio di c6 su khac biét vé vi cua tra so v6i 24
gio va 36 gio. Khi séy & nhiét do cao s€ lam ton hao vé mui, mot sb chat dé bay mui bi mat di,
nén khi khong 1am héo, d6 4m con qué cao dan dén thoi gian sdy s& kéo dai hon va mui s& mat
di nhiéu hon.

Nhu vdy ddi vé6i thoi gian 1am héo trong khoang 24-36 gio thi cho chat luong tra tot
nhit vé& ca mau sic, mui, vi, véi ham luong 4m giam di mot phan dang ké ciing giup cho quéa
trinh sdy dugc nhanh hon.

Qua két qua nhan thiy rau diép ca sau khi thu hai, lam sach can lam héo trong thoi
gian tir 24-36 gioy, dé dam bao chat lugng nguyén liéu ciing nhu giam ton that vé chi phi nguyén
lidu va ning lugng trudc khi dem vao say.
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3.2. Nghién citu anh hwéng cia nhiét d say dén chat lwong tra tui loc rau diép ca
3.2.1. Anh huwong cua nhiét do say dén ham heong vitamin C va flavonoid cua tra tdi loc rau diép ca

" soc 60°C 70°C 80°C
6 -
4,42
4
2,3b
5 19 1,690 1,65 1,622 1,612
n- N
0 -
Vitamin C (mg% khdi luong) Flavonoid (% khéi lugng)

Hinh 1. Anh hudng cua nhiét do sy dén ham luong vitamin C va flavonoid.
Ghi chii: cdc gid tri trung binh ¢6 cdc chir cdi trén dau khéac nhau la khdc nhau véi p < 0,05

Két qua thé hién & Hinh 1 cho thdy, ham luong vitamin C giam dan khi sy & cac
khoan nhiét do khac nhau, véi nhiét ¢ cang cao sy phan huy vitamin C trong diép ca cang
16n. Diéu nay phu hop véi 1y thuyét, nhiét do sdy cang cao thi su bién doi cac chat dinh dudng
c6 trong nguyén lidu xay ra cang manh. Qué trinh siy gay ra sy phan huy vitamin C trong rau
(Ha Duyén Tu, 2009).

Vitamin C d3 giam manh va dot ngot khi c6 tac dong ctia nhiét. Két qua phéan tich mirc
d6 ton that ham luong vitamin C trong cac mau dugc siy ¢ cac mirc nhiét do khac nhau, theo
biéu dd 1 cho thiy san pham sy bi mat di lwong vitamin C rat I6n so voi nguyén liéu ban dau.
Khi sdy rau ¢ nhiét do cang cao thi lugng vitamin C mat di cang nhiéu, c6 nghia 12 ham lugng
vitamin C con lai trong nguyén liéu cang it. V&i nhiét do siy cao 70°C va 80°C, ty 1 vitamin
C mét di rat 16n. Trong khi d6, & nhiét d6 sy 50° C va 60°C thi ty 18 vitamin C mat di it hon,
nhung ciing mat rat 16n so véi nguyén liéu ban dau.

Déi véi flavonoid khi sdy & nhiét do 50-80°C, theo nhu két qua phan tich duoc thi sy
thay d6i ham luogng flovonoid khong dang ké, khong c6 sy sai khac giita cac nhiét 6. Theo
mdt s6 nghién ciru ham lugng flavonoid trong t6i chi bi suy thoai di khi nhiét d6 qué cao trén
160°C (V& Thi Diéu, 2016). Piéu nay cho thdy, voi nhiét do siy 50-80°C thi flavonoid van
duoc dam bao.

Qua qua trinh sdy 1am mét di mot lwong nuée kha 16n, lam ham lwong flavonoid co
ham luong 1.69 % cao hon so v&i nguyén lidu ban dau v6i ham luong 1.099 %. Day 1a mot
trong nhiing diém quan trong giup lam giau ham luong flavonoid trong san pham.
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3.2.2. Nghién citu anh hweng cia nhiét dg sdy dén chdt lirong cam quan tra tui loc rau diép ca
Bidng 4. Anh huong cua nhiét do say dén chat luong cam quan tra tai loc rau diép ca

Nhiét d6 sy Chi tiéu cam quan
(°C) Mau nuéc Mui Vi
50 3,80b 3,97ab 3,70ab
60 4,83a 4,27a 3,87a
70 4,63a 4,20a 3,53b
80 3,63b 3,63b 3,13c

Ghi chu: cdac gid tri trung binh trong cung mot c¢dt c6 cdc chit cai trén dau khdac nhau la khdc
nhau voi p < 0,05
V& mau sic nude pha: Theo danh gia cam quan vé mau sic cho thay, tra sdy ¢ nhiét
d6 50°C va 80°C cho chét luong cam quan vé mau sic kém hon so véi say & 60°C va 70°C. Do
khi sa"iy o 50°C chua du dé tao ra phan (mg mau dugc hoan toan, vi thé mau nudc pha nhat,
con ddi v6i khi sdy ¢ nhiét do 80°C do nhiét dd cao nén mot phan nguyen lidu dan chuyén
sang chéy. Vi nhiét d6 60°C, 70°C cho chét lwong cam quan mau séc tot hon.

Vé mui tra: Giira sdy 60°C va 70°C cho chit lwong mui hwong t6t nhat va khong thay
su khac biét vé mat mui huong giita 60°C va 70°C. Dbi vai siy 50°C da bit dau c¢6 dau hiéu
khac biét nho nhung khong dang ké so vai 60°C va 70°C, riéng say & 80°C da thé hién su khéac
biét 16n. Do khi say ¢ nhiét do cao lam cho huong thom ctia nguyén liéu bi mat di, dong thoi
tao mui chay cho san pham.

Tuong tu vé vi, séy & nhiét dd cao 80°C xuit hién vi chéay nhe trong san phém. O day
khi siy & 60°C cho chét lugng vé vi tot nhét, con sdy & 50°C ciing cho chat lugng vi tdt, chi
thdy duoc su khac biét nho khong dang ké.

Trong quy trinh san xudt tra ti loc, vin dé& vé& mau sic cta diép ca sau khi say khong
phai la chi tiéu quan trong, ma thay vao d6 mau sac cliia nudc pha s€ 1a chi ti€u danh gia can
dugc quan tam. Ket hop v6i két qua nghién ctru trén, nhiét d6 siy 60°C 1a ché d6 thich hop
dbi v6i viée giam 4m rau diép ca.

Mic du sdy 60°C ham lugng vitamin C mat di nhiéu hon sdy 50°C, trong diép c4 van
con chtra nhiéu thanh phan quan trong khac rét tét cho co thé nhu flavonoid, protein, lipid...
nén vitamin C mét di thi san pham van cung cap duoc mot sd thanh phan thiét yéu cho co thé.
Vi vay qua két qua nay, nhiét do siy 60°C gilp két qua cam quan danh gia 1a tot nhat.

Qua trinh sdy duoc tién hanh trong ti siy 3 ting, rai l6p mong khong chong 1én nhau,
thinh thoang dao trong qua trinh say dé dam bao kho dong déu. O diéu kién nay, ham lugng
am con lai khi say ¢ nhiét 46 60°C trong 9 gio: 7,28 % + 0,171
3.3. Nghién citu anh hwéng cia thoi gian sao dén chit lwong cam quan tra tii loc rau diép ca

Bdng 5. Anh huong cua thoi gian sao dén chat lugng cam quan tra tai loc rau Diép c4

Thoi gian sao Chi ti€u cam quan
(phat) Mau nudc Mui Vi
2 4,33%® 4,37° 3,40°
3 4,472 4,872 3,702
4 4,23%® 4,43° 3,702
5 3,77° 3,63° 3,00°

Ghi chu: cac gia tri trung binh trong cung mot cot co cdc chit cdi trén dau khac nhau la khac
nhau voi p < 0,05
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Nhin vao Bang 5 ta thay:

V& mau sic cta nudce tra: nudc sau qua trinh sao 2 = 4 phut diém cam quan mau nude
khong co sy sai khac va cho chét luong tbt, v4i cac diém cam quan lan luot 14 4,33; 4,47, 4,23.
Sau khi sao 5 phiit mau nudc tré nén xau di, thé hién ¢ diém cam quan 1a 3,77 thip hon nhiéu
s0 véi cac thoi gian sao khac, do khi sao ¢ thoi gian dai thi rau diép cé s€ bi gia nhiét trong
thoi gian dai lam cho nhng bién d6i xay ra qua muc giy anh hudng x4u dén chat lugng cam
quan ctia san pham, dong thoi mot phan nguyén liéu bi chay anh hudng dén mau sic cua nude.

Vé mui: thoi gian sao 3 phut cho chat lwong tot nhét, con khi sao 2 phut chua du thoi
gian dé phat huy hét huong thom ctia san pham. Bit dau dén phut thir 4 tré di ¢ 4m trong
nguyén liéu thap mot phan nguyén lidu co thé bi chay 1am giam mui dic trung ciia san pham,
thoi gian dai 1am that thoat lwong chat thom cta diép ca lam mat mui dic trung, dén phat tr 5
da c6 sy sai khac vé mui.

V& vi: sau thoi gian sao 3 - 4 phut vi clia san pham tot nhét, dén phut thir 5 do qué
trinh sao dai mot phan nguyén liéu chay anh huong dén vi san pham.

Khi sao & nhiét 6 80 - 90°C trong thdi gian sao 3 - 4 phut cho san phim dat chat luong
cam quan cao nhat vé mau sc 1an mui, vi. Tuy nhién khi sao & 3 phut mii san phim c6 nhinh
hon mét chut so v6i sao 4 phiit. Bén canh d6 dé giam chi phi thi ché do sao trong thoi gian 3
phdt 12 t5t nhat.

Do 4m cua tra diép c4 sau khi sao dat 6,16 % so véi dd am sau khi séy 127,28 % giam
khong dang ké, nhu vay qua trinh sao ¢ ddy chi dé ting thém cam quan (mui vi, mau nudc)
cho tra.

4. KET LUAN

Két qua nghién ctru cho thay ring cac diéu kién ché bién anh huong rat 16n dén thanh phan
va chét lugng cam quan clia san pham tra ti loc rau diép ¢4, qua nghién ctru da xac dinh duogc cac
thong s6 ki thuat nham dam bao chat luong tra thi loc rau diép ca & quy md phong thi nghiém:
thoi gian 1am héo 24-36 gid ¢ nhiét dd phong, nhiét do siy 60°C, thoi gian sao 3 phut ¢ nhiét
d6 80-90°C.
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EFFECT OF SOME SPECIFICATIONS ON QUALITY OF
FISH MINT TEA BAGS

Tran Thanh Quynh Anh", Nguyen Thi Van Anh, Doan Thi Thanh Thao
Hue University — University of Agriculture and Forestry

*Contact email: tranthanhguynhanh@huaf.edu.vn

ABSTRACT

Fish Mint has long been known as a popular raw vegetable in Vietnamese meals, it helps to
stimulate digestion, increase the flavor of food, create appetite. In addition, fish mint is one of the plants
with high nutritional value especially in fish mint that have active ingredients group of flavonoid, sterols
and vitamin C which has been studied by many scientists on biological characteristics. Use antioxidant
and antibacterial so this vegetable can be used as a functional food and very good for health. This paper
presents the results of the study of the effect of investigating the appropriate materials for the production
of fish mint tea bag, investigating the time of wilting, drying temperature survey and surveying the
appropriate time of tea. for filtered tea products aimed at keeping precious active ingredients in fish
mint and at the same time helping to extend the shelf life of fish mint materials and diversify products.
The results obtained at the laboratory scale are: bagged tea from fish mint select the best type, not be
borer, not damaged, waterlogged to make the tea products achieve the best results; Wilting time is 24-
36 hours; The drying temperature is 60°C and the star tea time is 3 minutes for the best quality of tea in
terms of color, taste as well as keeping the original quality of the material.

Key words: wilt, fish mint, dried, star tea, fish mint tea bag.
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