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TOM TAT

Muc tiéu ctia nghién ciru nay 1a danh gia dugc anh hudng cta viée xir Iy nude nong két hop véi
1-methylcyclopropene (1-MCP) dén mot s6 chi tiéu chat lugng bo (Booth 7) trong thoi gian bao quan.
Bo sau khi thu hoach dugc xtr Iy nu6e nong ¢ cac mue nhiét do 45°C; 47°C; 49°C; 51°C trong 10 phut,
cac miu duoc bao quan & diéu kién thuong (nhiét d6: 25 - 30°C, RH: 70 - 80%), sau do, qua tiép tuc
dugc nhung trong dung dich 1-MCP véi cac ndng dg 420 ppb; 440 ppb; 460 ppb; 480 ppb trong 60 gidy.
Qua duoc 1am khé rao bé mit va xep vao cdc ngan trong cac thung carton gidy va bao quan ¢ diéu kién
nhiét d6 8+1°C (RH: 80 - 90%). Mau khong xir ly nuéc néng (PC) va mau khong xir Iy 1-MCP (DC1)
dugc st dung 1am mau ddi chimg. Cudng d6 ho hap, cudong do san sinh ethylene, ham luong acid tong
s6, ham luong lipid tong sd, ty 1& hao hut khdi lwong, ty 18 hu hong dugc phan tich va danh gia trong
qué trinh bao quan. Két qua nghién ctru cho thiy; qua bo xir Iy nudc néng & nhiét do 49°C két hop véi
1-MCP 460 ppb trong thoi gian 60 gidy c6 tic dung kim ham va lam giam cuong do ho hép, trc ché
cuong do6 san sinh ethylene, duy tri chit lwong va kéo dai thoi gian bao quan qua bo dén 33 ngay sau
thu hoach.
Tir khod: Bo Booth 7, Xir Iy nudc ndong, Xur Iy 1-MCP, Kéo dai thoi gian bao quan
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ABSTRACT

The study is to evaluate the effects of hot-water treatment combined with 1-MCP treatment to
some quality indicators of avocado (Booth 7) fruits during storage. After harvest, avocado fruits were
treated under hot water at 45°C, 47°C, 49°C, and 51°C for 10 minutes then stored at room condition
(temperature: 25 - 30°C, RH: 70-80%), after that, avocado fruits were continued to sink in 1-MCP
solutions at 420 ppb; 440 ppb; 460 ppb; and 480 ppb for 60 second. Fruit surface were drained then
arranged into the carton boxes and stored at 8+1°C (RH: 80-90%). Without hot water or without 1-MCP
treatments were used as control. Respiratory rate, ethylene production, total acid content, total lipid,
weight losses, spoilage rates were analysed and evaluated during the storage period. The results
indicated that avocado fruits that were treated under hot water at 49°C during 10 minutes combined with
1-MCP at 460 ppb for 60 seconds, could inhibit and decrease respiratory rate, reduce ethylene
production, maintaine quality and prolonge the shelf life of avocado up to 33 days after harvest.
Keywords: Booth 7 avocado, Hot water treatment, 1-MCP treatment, Prolong storage time
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1.MO PAU

Bo Booth 7 (Persea americana Mill.)
1a loai qua ho hap dot bién, c6 gia tri dinh
dudng rit cao va chin nhanh sau thu hoach.
Su hu hong chu yéu do qua bi mat nudce, vo
qua bi sdim mau, qua bi nhiém vi sinh vat,
thdi hong va ton that cac chat dinh dudng.
Xt ly nude nong 1a phuong phap da duoc
nghién ctru va ting dung kha pho bién trong
bao quan rau qua do viéc xur ly nudc nong
gy trc ché cac enzyme ACC oxydase va
ACC synthase trong qua, tor d6 lam gidm
lugng ethylene ndi sinh hinh thanh trong
qua trinh chin, nho d6 ma thoi gian bao
quan qua bo sau thu hoach s€ dugc kéo dai
(Lurie va Klein., 1992; Campos va cs.,
2005; Mongy va cs., 2009). Cong bd cua
Blakey va cs. (2006) cho thay; viéc xir ly
nudc nong & 40°C trong 15 phut (voi qua
thu hoach dau vu), 36°C trong 5 phit (véi
qua thu hoach gitra vu) déu giup hién tuong
chan thuong lanh ¢ bo thip hon so véi miu
khong xir ly nude nong khi bao quan ¢ 1°C.
Bén canh d6, Hofman va cs., (2002); Wu va
cs., (2011), khi xu ly nudc nong & 38°C -
41°C trén qua bo da ngdn nglra dugc vi
khuén gdy bénh va duy tri dugc chét lugng
cua qua trong qua trinh bdo quan. Xur ly
nude noéng cling co hiéu qua ddi voi ngin
nglra bénh than thu trén qua bo, lam giam
ty 16 qua hu hong do Colletotrichum
gloeosporioides gay ra khi ¢ nhiét d¢ 52°C
trong 10 phat (Plumbley va cs., 2007). 1-
Methylcyclopropene (1-MCP), mét chat tic
ché hoat dong cua ethylene, ngin can tac
dong 1am chin ciia ethylene ¢ nhiéu loai trai
cdy ho hap dot bién (Blankenship va cs.,
2003), nhung tac dung cuia n6 khac nhau tuy
theo céc loai trai cay. Su dung 1-MCP dang
dung dich 13 phd bién hon ca vi giam duoc
chi phi dau tu va thuan lgi trong qua trinh
xur 1y trén cac qua bo ‘Monroe’ va bo Booth,
lam giam cuong d6 ho hip va cuong do san
sinh ethylene, kéo dai thoi gian bao quan
sau thu hoach (Berry va cs., 2015; Pereira,
2010). Tuy nhién, hién tai, rit hiém cong bd
khoa hoc thé hién anh hudng ctia hoat dong
xtr Iy nuéc nong két hop voi 1-MCP dén
chit lugng cua bo Booth 7 trong thoi gian
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bao quan sau thu hoach. Nghién ctru nay da
cho thay xtur Iy nude nong va 1-MCP ¢6 tac
dung trong viéc duy tri chat lugng ctia bo
Booth 7 sau thu hoach.
2. NOI DUNG VA PHUONG PHAP
NGHIEN CUU
2.1. Vit liéu

Bo Booth 7 dugc thu hai tai thon Hoa
Hiép, xa Tan Lién, huyén Hudéng Ho4, tinh
Quang Tri. Thoi gian thu hai sau 215-225
ngay ra hoa. Phuong phap ldy miu thuc
hién theo TCVN 9017:2011. Qua sau khi
thu hoach dugc dong trong thung xdp, mdi
16p qua dugc 16t mot 16p xdp mong va van
chuyén vé& phong thi nghiém ciia khoa Co
khi va Cong ngh¢, Truong Pai hoc Nong
Lam, Pai hoc Hué. Trudc khi tién hanh cac
thi nghiém, qua bo duoc luya chon dam bao
khong hu hong, khong gidp nat, khéng sau
bénh, déng déu v& kich thuéc va mau sic.
Sau d6, qua dugc rira bang nudc sach, tiép
tuc xtr 1y bang dung dich chlorine 200 ppm
va dé rdo nude ty nhién trén bé mat trude
khi tién hanh céc thi nghiém. Qua bo dugc
chia ngau nhién thanh 10 nhém gdém 1500
qua va duoc dit trong cc thung van chuyén
(mdi thung 16 qua). Ché phim 1-
methylcyclopropene (1-MCP), tén thuong
mai la SmartFresh, ¢6 do tinh khiét 3,3%, &
dang bot, hoa tan dé dang trong nudc, duge
san xuat tai cong ty AgroFresh, My. Thing
carton loai 3 16p dugc san xuét tai Viét
Nam. Bao bi LDPE c6 chiéu day 25 pm
duoc san xuét tai Viét Nam.
2.2. Phwong phép bo tri nghi nghiém

Bo Booth 7 dugc nhing ngép trong
nudc nong O cac nhiét do (45°C, 47°C,
49°C, 51°C) trong thoi gian 10 phut va doi
chung khong xu 1y nudc nong, duge bao
quan ¢ di€u kién thuong (nhiét d: 25-30°C,
Rh: 70 - 80%). Theo ddi cac chi tiéu chat
luong cuia qua bo trong thoi gian bao quan

Tran Thi Kim Nhi va cs.
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va lya chon dugc cong thuc t6i wu dé xir ly
ket hop voi nhung trong dung dich 1-MCP
O cac nong d6 (420 ppb, 440 ppb,’460 ppb
va 480 ppb) trong 60 gidly va doi ching
khong xur 1y 1-MCP. Sau khi dé rdo bé mat;
mé@ qua dugc boc trong bao bi LDPE c~()
chiéu day 25 pm va x&p thanh 2 16p vao moi
thung carton giay, kich thudc dai x rong x
cao = 60x40x 2 cm, chia tha‘Nlnh 6 ngén, duc
1210 v6i duong kinh 5 cm/16 va sau d6 bao
quan trong kho lanh thé tich chira 8 m? &
nhi¢t do 8+1°C va RH 80-90% cho dén khi
mau t6t nhat co ty 1€ ton that sau bao quan
bao gom hao hyt khoi lwong va th6i hong
<10% (L& Ha Hai va Nguyén Sang, 2021).
Thi nghiém poé‘n toan ngau phién, duogc lap
lai 3 1an. Mo6i 1an 1dp c6 khoi lugng 100 kg
qua bo.
2.3. Phwong phap phén tich

Cuong d6 ho hép: duoc xac dinh theo
phwong phép do trong hé thong kin, sir dung
may ICA 250 (Anh) dé do lugng CO
(Barker, 2002). Mbi cong thirc thi nghiém
14y 3 qua bo cho vao hop nhya kin. Trén nip
hop ¢6 nit cao su dé hat khi tao thanh trong
qua trinh h6 hip. Cong thirc duge bao quan
o 8£1°C, RH: 80 - 90%; v6i thoi gian luu
mau 1a 8 gid. Két qua do cudng do ho hip
dugc hién thi 1a ndong d6 CO2 (%) trén man
hinh cua thiét bi. Cuong do san sinh
ethylene: dugc xac dinh theo phuong phap
dugc mo ta boi Barker (2002). Cac budce
thuc hién tuong tu nhu phuong phap do
cuong do hd hap. Khi ethylene tao thanh
dugc hat ra nhd hé théng bom trong may do
ICA 56 (Dual Analyser, Nhat Ban). Ty 1¢

https://tapchi.huaf.edu.vn
DOI: 10.46826/huaf-jasat.v6n3y2022.958

hao hut khéi lugng ti nhién cia qua: duoc
xac dinh b?mg cach can c¢6 do chinh xac 0,01
g. Ham luong acid tong s6: dugc xac dinh
theo TCVN 5483:1991 (ISO 750-1981);
Ham lugng lipid tong sé dugc xac dinh theo
phuong phap Soxhlet, dung dung méi ky
nude dé trich ly lipid ra khoi nguyén liéu va
can lai nguyén liéu theo phuong phap khéi
luong (TCVN 8137:2009). Ty 1€ hu hdéng
cua qua trong qua trinh bao quan dugc xac
dinh bang cach do dién tich bé mit bi hu
héong cua qud (Ding Zhanshengs va cs.,
2006).
2.4. Phén tich thong ké

S4 lidu thuc nghiém dugc tinh gia tri
trung binh bang phan mém Microsoft Excel
2010 va phan tich thong ké bang phan mém
SPSS (SPSS Inc., Chicago, IL, USA). Muc
sai khac c6 y nghia trung binh dugc thuc
hién bang kiém nghiém LSD (5%).
3. KET QUA VA THAO LUAN
3.1. Anh huéng ciia nhiét d xir 1y nuée
néng dén thoi gian bao quan bo Booth 7
sau thu hoach
3.1.1. Anh huéng cia nhiét @ xir Iy nude
néng dén cuwong dé hé hdp, cwong dg san
sinh ethylene cua bo Booth 7 trong quad
trinh bao quan

Cuong d6 hd hip va cuong do san
sinh ethylene 14 hai yéu t6 c6 anh huong
quan trong dén qua trinh chin ciia qua bo
sau thu hoach. Két qua thyc nghiém dugc
thé hién & Hinh 1.
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Hinh 1. Anh huéng cua nhiét do xir 1y nue néng dén sy bién thién (A) Cuong d6 ho hip, (B) Cudng
d6 san sinh ethylene cua bo Booth 7 trong qua trinh bao quan

Két qua tir Hinh 1 cho thiy; mau d6i
chimg (PC) ¢6 sy bién thién cuong do ho
hap va cudng do san sinh ethylene ting
nhanh hon so véi cac mau duoc xir Iy nuée
nong; dat dinh ho hap 128,1 (mL CO2.kg
1h?) va dinh ethylene 43,35 (uL CHa.kg
L h) vao ngay bao quan thir 4. Mau 49°C va
mau 51°C ¢6 cuong d6 hd hip dat dinh lan
lugt: 107,34 (mL CO2.kgt.h?); 112,72 (mL
COz.kgt.h?); cuong dd san sinh ethylene
dat dinh lan luot: 33,45 (uL Cz2HakgLh™);
34,47 (uL CoHa.kg™.h?) vao ngay bao quan
thir 9. Sau khi dat dinh, cuong d6 hd hip va
cuong do san sinh ethylene clia mau da xir
ly va mau PC déu giam theo thoi gian bao
quan. Piéu nay duogc giai thich: cuong do
h6 hip va cudng d6 san sinh ethylene cua
qué sau thu hoach ting nhanh do sy ho hip

cua vi sinh vat, sy phat trién ctia nAm men,
ndm mdc c6 trén bé mat qua (Jiang va cs.,
2002). Bén canh d0, hoat dong cua ethylene
ndi sinh din dén hoat dong ctia hé enzyme
ndi bao va day nhanh qua trinh bién d6i sinh
1y, sinh ho4 bén trong qua, 1am cho qua chin
nhanh va hu hong (Nguyén Quang Thach va
cs., 1999).

3.1.2. Anh huéng cia nhiét dé xir 1y nuéce
nong dén ham leong aicd tong so, ham
liwong lipid tong sé cia bo Booth 7 trong
qud trinh bdo qudn

Sy bién ddi ham luong acid va ham
luong lipid téng s trong qua trinh bao quan
dugc theo ddi va két qua dugc thé hién o
Hinh 2.
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Hinh 2. Anh hudng ciia nhiét do xir Iy nuéc néng dén (A) Ham luong acid tong s6; (B) Ham lugng lipid
tong s6 cuia bo Booth 7 trong qua trinh bao quan

Két qua thuc nghiém thu dugc tir dd
thi Hinh 2 cho ta mdt s6 nhin xét: ham
luong lipid bién d6i hau nhu khong déng ké
trong nhiing ngay dau bao quan; ham luong
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acid tong sO trong qua c¢6 xu hudng giam
dan theo thoi gian bao quan. Ham lugng
acid trong cac mau xu 1y c¢6 toc do giam
khac nhau. Sau 6 ngay bao quan, ham lugng

Tran Thi Kim Nhi va cs.
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acid ctia mau 45°C giam tir 0,206% xubng
con 0,045%. Khi tang nhiét do xu ly 1én
47°C thoi diém giam nhanh ham luong acid
cham hon 1 ngay so v6i mau 45°C. Miu
49°C va mau 51°C c6 ham luong acid tong
sO giam rat cham so voi cac mau bao quan
khac va dat gia tri lan luot 14 0,053% va
0,048% vao ngay bao quan thir 9. Nguyén
nhan sy gidm ham lugng acid trong qua
trinh bao quan do acid la mét trong nhiing
nguyén liéu cung cap cho qua trinh ho hép.
Ngoai ra, acid con tac dung vdi rugu dé tao
thanh cac este lam cho qua bo c6é mui thom
dic trung (Tran Minh Tam, 1997). Do do,
khi ham lugng acid giam manh chinh 1a lac
hé hép dat gia tri cuc dai, qua chuyén sang
giai doan chin va bt dau c6 dau hiéu hu
hong. Két qua nay hoan toan phu hop véi
cong bd ctia Vinha va cs., (2013) khi nghién
ctru su bién d6i ham lugng acid trong qué
trinh bao quan qua bo Algarvian. Ham
luong lipid ctia qua da dugc xur Iy va qua
DC c¢6 xu hudng ting 1én & giai doan cudi
qua trinh bao quan véi toc do bién ddi khac
nhau phuy thudc vao nhiét d6 xir 1y. Mau BC
¢6 tdc d6 bién thién ham luong lipid nhanh
nhat. Ham luong lipid & mau 49°C va mau
51°C tang cham trong 7 ngay dau bao quan

va sau d6 ting nhanh va 1an lugt dat gia tri
13% va 12,78% vao ngady bao quan thu 9.
Nhu vay, xu Iy nude nong sau thu hoach cod
kha ning duy tri ham luong acid tong so,
lam cham su bién d6i ham luong lipid tot
hon so v4i mau DC. Trong do, mau 49°C;
mau 51°C cho hiéu qua t6t nhat khi kéo dai
thoi han bao quan qua bo hon 5 ngay so vdi
mau PC. Hiéu qua ciia nudc noéng trong
viéc 1am cham qua trinh chin lién quan dén
kim ham sy bién d6i ham luong acid va ham
lugng lipid da dugc chiing minh trén céac
loai qua khac nhu cd chua (Lurie va
Sabehat., 1997; Lurie va Klein., 1992), dau
tay (Garcia va cs.,1995), qua bo (Monggy
va cs., 2009).

3.1.3. Anh huong cia nhiét dg xir Iy nude
néng dén 1y 1é hao hut khoi heong va ty 16
hw hong ciia bo Booth 7 trong qud trinh
bdo quadn

Hao hut khéi lugng va hu hong la
nhing hién tuong xay ra voi tit ca cac loai
rau qua trong qua trinh bao quan. Ty 1€ hao
hut khdi luong ty nhién va ty 18 hu hong cua
bo Booth 7 trong qua trinh bao quan duogc
trinh bay trong Bang 1.

Bing 1. Anh huong ciia nhiét 6 xir Iy nude nong dén hao hut khdi luong tu nhién va ty 18 hu
hoéng cta bo Booth 7 trong qua trinh bdo quan

Cong thuc Thoi gian Hao hut khéi lwong tu nhién Ty 1€ hu hong
bao quan bao quan (ngay) (%) (%)
Mau d6i chirng 4 6,542+0,152 9,57+0,384
(khéng xtr 1y nuéc 5 7,491+0,435 15,560,530
nong) 6 8,462+0,365 22,17+0,472
6 6,513+0,290 8,96+0,364
MAu 45°C 7 7,502+0,277 14,85+0,460
8 8,337+0,362 17,04+0,222
7 6,496+0,337 8,15+0,324
Mau 47°C 8 7,517+0,465 13,45+0,365
9 8,350,365 15,76+0,292
9 5,491+0,437 7,970,354
Mau 49°C 10 7,313+0,187 11,41+0,411
11 9,005+0,195 13,11+0,216
9 6,987+0,265 8,22+0,199
Mau 51°C 10 7,956+0,355 13,370,277
11 8,834+0,311 15,56+0,303
Gid tri trung binh + D¢ léch chuan
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S6 liéu thyc nghiém thu dugc tir
Bang 1 cho ta théy; su hao hut khbi
lugng va ty 18 hu hong cia miu di qua xir
1y va mau PC c¢6 xu hudng ting 1én khi thoi
gian bao quan ting. Ty 1& hao hut khbi
lugng tu nhién clia mau 49°C va mau 51°C
duogc duy tri rat tot va kéo dai dén ngay bao
quan thir 9 & mirc thap nhit so voi cac mau
khac véi cac gia tri lan luot (5,491%;
6,987%). Tai thoi diém chin cua qua, ty 1&
hu hong ciia mau DC 16n nhat chimg t6 viéc
xtr 1y nude nong 1a co hiéu qua. Piéu nay
c6 thé 1a do tac dung cta nhiét do cao, cac
vi sinh vat gay bénh (bénh than thu, thdi
cubng...) trén bé mit qua bi tiéu diét
(Nguyén Vin Toan va cs., 2014). Két qua
thuc nghiém trén da chung to vai trd hitu
hi€u cta nudc noéng trong viéc han ché su
giam khéi luong ty nhién va ty 18 hu hong
0 qua bo, trong do, mau xu Iy & nhiét do
49°C va miu 51°C da cho thdy; sy giam
khéi luong tu nhién va ty 1é hu hong cua
qué thap nhét sau 9 ngay bao quan. Két qua
nay phu hop véi cong bd ctia Candir va cs.,
(2008); Hofman va cs., (2002) khi khao sat
anh huong ctia nude nong dén ty 16 hu hong
va hao hut khoi lugng trén qua bo. Bén canh
d6, mau 49°C c6 ty 1é hao hut khéi lwong
va ty 1& hu hong thap hon (5,491%; 7,97%)
s0 v&i mau 51°C (6,987%; 8,22%). Chinh
vi viy, dé ting hiéu qua kinh té trong qua
trinh bao quan, nhiét d§ xir Iy nudc nong

49°C dugc lya chon cho cac nghién ctru tiép
theo.

3.2. Anh hwéng ciia nong d¢ xirly 1-MCP
két hop xir Iy nuwée néng dén thoi gian
bio quin bo Booth 7 sau thu hoach

Str dung 1-MCP trong bao quan rau

qua noi chung va trén qua bo ndi riéng da
chung minh dugc tinh hi¢u qua khi da kéo
dai thoi gian bao quan sau thu hoach (Berry
va cs., 2015; Pereira, 2010). Tuy nhién, viéc
sir dung két hop gitra xir 1y nude nong va 1-
MCP chua ’du'(yc cong bd. Chinh vi vay,
chung t6i tién hanh khao sat tac dong cua 2
yéu t6 nay dén thoi gian bao quan qua bo
sau thu hoach.
3.2.1. Anh hwéng ciia nong dg xir Iy 1-MCP
két hop xir Iy nuede néng dén cwong dg hé
hdp, cuong do san sinh ethylene cia bo
Booth 7 trong qua trinh bao quadn

Ho6 hép lam tiéu hao mét lugng 16n
céc hop chat hitu co dy trit va mat nu6e dan
dén ton that khdi luong ty nhién, giam chét
lwong cam quan va mat kha ning tw dé khang
ctia qua (Nguyén Manh Khai, 2005). Dé han
ché nhiing hién tugng nay, ché pham 1-MCP
duoc sir dung nhdm e ché tac dong cua
ethylene - nguyén nhan truc tiép giy nén su
tang cuong d6 ho hip. Su tac dong cua 1-
MCP 1én cudng do hd hap va cudng do san
sinh ethylene cua bo Booth 7 dugc theo doi
va két qua dugc thé hién trong Hinh 4.
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Hinh 4. Anh hudng ctia ndng do xir Iy 1-MCP két hop xir Iy nuée nong dén sy bién thién (A) Cuong
d6 ho hap, (B) Cuong do san sinh ethylene ciia bo Booth 7 trong qua trinh bao quan
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Két qua nghién ciru thyc nghiém tir
Hinh 4 cho thiy: mau DC1 (khong xir 1y 1-
MCP) ¢6 cudong d6 ho hap va cuong do san
sinh ethylene ting nhanh va dat dinh ho hap
d6t bién sém nhat tai gia tri 1an luot 1a 52,26
(mL CO2.kgt.h?); 40,01 (uL CoHakgth?)
vao ngdy bao quan thir 21. Cac mau c6 xir ly
1-MCP, cuong d6 hd hip va cuong do san
sinh ethylene dat gia tri thdp hon va thoi
diém dat dinh ho hép cling dén mudn hon,
phu thudc vao ndéng do xtr ly. Mau 1-MCP
460 ppb va mau 1-MCP 480 ppb da co tac
dung 1am cham dang ké cuong do ho hap,
cudng do san sinh ethylene. Theo cong bd
ctua Buanong (2005) thi 1-MCP c6 kha nang
“khoa” ethylene bang cach lién két chit ché
véi co quan thy cam cua ethylene, tir d6 ngan
chin ethylene gin két vao co quan thu cam
ctiia n6 nén 1-MCP sé tc ché hoat dong cua
ethylene, dan dén han ché cudng do ho hap
cuia qua. Chinh vi vay, cac mau xur Iy 1-MCP
két hop nudc néng c6 ham luong CO; va

ham luong ethylene san sinh thap hon so véi
méau DC1. Két qua nay hoan toan phil hop
v6i dac diém sinh 1y cua cac loai rau qua ho
hép dot bién; trong d6, qua bo khi dugc xt
1y véi dung dich 1-MCP két hgp nudc nong
da co kha niang wc ché su san sinh ethylene
va lam cham qua trinh chin ctia qua sau thu
hoach. Bén canh d6, 1-MCP la chét trc ché
QU4 trinh sinh tong hop ethylene bang cach
kim ham hoat Iyc enzyme ACC oxydase. Do
do6, qua trinh oxy hoa ACC thanh ethylene bi
han ché (Xuewen va cs., 2011); (Daniela va
cs., 2020).
3.2.2. Anh huong ciia néng dg xir Iy 1-MCP
két hop xit Iy nwéc nong dén ham lwong acid
tong s6, ham heong lipid tong s6 cia bo
Booth 7 trong qua trinh bao quan

Su thay doi ham luong acid va ham
lwong lipid tong sb cua bo Booth 7 sau khi
xtr Iy 1-MCP két hop xtr Iy nude nong dugce
thé hién ¢ do thi Hinh 5.

035 4
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Hinh 5. Anh hudng ciia nong do xir Iy 1-MCP két hop xir Iy nuéc néng dén (A) Ham lugng acid tong
s0, (B) Ham lugng lipid tong so cua bo Booth 7 trong qué trinh bao quan

Két qua thu dwoc tir Hinh 5 cho thay;
ham lugng acid tong s6 c6 xu huéng giam
dan & tit ca cac mau thi nghiém, dac biét
giam rat nhanh ¢ giai doan cudi qua trinh
bao quan do acid hitu co 1a co chat quan
trong cua qué trinh ho hip, trao d6i chat va
sinh ndng lugng (Vinha va cs., 2013). Bén
canh do, cac acid hitu co con tham gia vao
qué trinh decarboxyl héa (Ton N Minh
Nguyét va cs., 2009) nén ham lugng acid
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giam dan 1a diéu hop ly. Mau PC1 va mau
1-MCP 420 ppb c6 toc do giam ham lugng
acid tong s6 nhanh nhét vao ngay bao quan
thir 21. So voi 2 mau trén, mau 1-MCP 460
ppb va miu 1-MCP 480 ppb c6 ham lugng
acid tong so giam rat cham voi gia tri lan
lugt 1a 0,095% va 0,098% sau 27 ngay bao
quan. Ham lugng lipid tong s6 & tat ca cac
mau déu c6 xu hudng ting dan trong sudt
qua trinh bao quin. Mau PC1 va miu 1-

3201


https://tapchi.huaf.edu.vn/

HUAF JOURNAL OF AGRICULTURAL SCIENCE AND TECHNOLOGY  ISSN 2588-1256  Vol. 6(3)-2022: 3285-3295

MCP 420 ppb c6 toc do bién thién nhanh
nhat. Trong khi d6, mau 1-MCP 460 ppb va
mau 1-MCP 480 ppb c6 su thay d6i ham
luong lipid cham nhat, 1an luot dat gia tri
15,20% va 15,22% vao ngay bao quan thu
27. Piéu nay c6 thé la do trong subt qua
trinh chin sau thu hoach cua qua bo,
protopectin bi thuy phén bdi enzyme
polygalacturonase, 1am cac chit béo tach ra
khoi nhau va dé dang bi pha v, dan dén giai
phong lipid (Blakey va cs., 2012; Requejo-
Tapia va cs., 1999). Ngoai ra, qua bo cé
chira cac chit chéng oxy hoa ty nhién nén
gdp phén bao vé va han ché dugc qua trinh
oxy hoa lipid (Pathirana va cs., 2013). Quy
luat nay da dugc chung minh trong nghién
ctru trude day trén qua bo cua Abd va cs.,
(2009). Két qua thyc nghiém trén ching to,
xtr ly 1-MCP sau thu hoach da co tac dung
han ché su bién d6i ham luong acid téng s6
va ham luong lipid tong sb. Trong d6, mau
1-MCP 460 ppb va mau 1-MCP 480 ppb
cho hiéu qua tdt hon, c6 kha nang kéo dai

thoi han bao quan qua bo so vdi mau PCI.
Hiéu qua ctia 1-MCP lién quan dén kim ham
su bién d6i ham lugng acid téng sb da duge
chuing minh trén cac loai qua khéc: ca chua
(Wills va Ku., 2002), qua man (Dong va cs.,
2002), cac loai tao ‘Red Delicious’,
‘Granny Smith’, ‘Fuji’, ‘Jonagold’, ‘Ginger
Gold” va ‘Gala’ (Fan va cs., 1999);
(Promkaewl va cs., 2019). Bén canh do, 1-
MCP ciing c6 kha nang kim ham tac dong
cua ethylene nén c6 tac dung trc ché hoat luc
clia cic enzyme phan giai cdu triic té bao,
do d6 1am cham qua trinh bién d6i ham
luong lipid trén qua bo (Pathirana va cs.,
2013; Jeong va cs., 2002).
3.2.3. Anh huéng ciia nong dg xir Iy 1-MCP
két hop xir Iy nweée néng ty 1é hao hut khoi
luong va ty 1é hu hong bo Booth 7 trong qué
trinh bao quan

Két qua thuc nghiém vé ty 18 hu hong
va hao hut khéi lugng tu nhién cta qua dugc
thé hién & Bang 2.

Bing 2. Anh huong ciia ndng do xir Iy 1-MCP két hop xir Iy nude nong dén hao hut khéi lugng ty
nhién va ty 1¢ hu hong ctia bo Booth 7 trong qua trinh bao quan

Cong thtrc Thoi gian Hao hut khoi lugng tu Ty 1€ hu hong
bao quan bao quan (ngay) nhién (%) (%)
DPC1 (X Iy nude 21 4,15+0,22 9,44+0,76
néng, khong xt 1y 24 4,67+0,32 13,89+0,58
1-MCP) 27 5,03+0,12 17,22+0,66
21 3,54+0,29 8,89+0,54
420 ppb 24 4,26+0,12 12,22+0,47
27 4,80+0,17 16,11+0,65
24 3,41+0,11 7,78+0,43
440 ppb 27 4,08+0,15 11,67+0,53
30 4,83+0,26 15,00+0,48
27 2,95+0,09 6,67+0,37
460 ppb 30 3,78+0,13 9,44+0,49
33 4,57+0,18 14,44+0,63
27 2,91+0,10 7,22+0,57
480 ppb 30 3,95+0,16 11,11+0,47
33 4,72+0,22 15,56+0,50

Gid tri trung binh £ Dé léch chudn

Ty 1& hao hut khéi lugng, ty 18 hu
hong c6 xu hudng ting dan theo thoi gian
bao quan & tat ca cac mau, nhung co su khac
biét nhat dinh gitra mdu PC1 va cac mau co
xtr Iy 1-MCP. Mitc d6 hao hut khéi luong,
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ty 1& hu hong & mau 1-MCP 460 ppb va mau
1-MCP 480 ppb cham hon rat nhidu véi cac
gia tri 1an luot (2,95%; 2,91%) va (6,67%;
7,22%) so mau DC1 (5,03%; 17,22%) vao
ngdy bao quan thir 27. Diéu nay co6 thé 1a do

Tran Thi Kim Nhi va cs.
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1-MCP c6 kha ning trc ché cuong do ho
hép, din dén han ché sy tich tu nhiét va hoi
nudc - yéu t thuan loi cho su phat trién cua
vi khudn va ndm mébc giy hu hong qua. Vi
vay, ty 18 hu hong va hao hut khbi luong &
nhitng mau duge xir 1y 1-MCP thap hon so
v6i mau DC1. Tuy nhién, xtr Iy bang dung
dich 1-MCP & ndng d6 480 ppb di giy ra
hién twong chin khong dong bo, dong thoi
xut hién mot s6 rdi loan (vo co vét nau den,
thit x4p, c6 x0) trén qua bo. Do dé, ndng do
1-MCP 460 ppb duoc lwa chon dé xir 1y bo
Booth 7 sau thu hoach. Két qua phan tich
trén cho thay; xur Iy nudc noéng két hop 1-
MCP d c6 tac dung lam giam ton hao khéi
luong va ty 1€ hu héng ciia qua bo trong thoi
gian bao quan. Didu nay hoan toan phu hop
v6i cong bd cua cac tac gia Jeong va cs.,
(2002); Osuna va Beltran., (2003) khi
nghién ctru anh hudng cia 1-MCP dén qua
trinh chin cia qua bo.
4. KET LUAN
Két qua nghién ctru cho théy, viée xir

ly nude nong két hop 1-MCP dé c6 hiéu qua
kéo dai thoi gian bao quan va duy tri chat
lugng ciia bo Booth 7. Trong thoi gian bao
quan 27 ngdy, mau bo xir Iy nudc noéng &
nhiét d6 49°C trong 10 phut két hop véi
ndng do6 1-MCP 460 ppb trong 60 gidy da
cho két qua tét nhat voi cuong d6 ho hip
47,03 (mL CO2.kg™.h?); cuong do san sinh
ethylene 16,47 (uL CzHa.kg™.h?); lam giam
cham ham luong acid téng s6 (0,095%);
ham luong lipid tong s6 (15,20%). Bén canh
do, sau 27 ngay bao quan ty 1€ hu hong la
6,67%, ty 1¢ hao hut khdi luong 12 2,95%, &
mirc thap so v6i cac mau ddi chimg.
LOI CAM ON

Nhoém nghién cttu xin chan thanh cam
on sy hd trg kinh phi ciia dé tai cap tinh
Quang Tri “Nghién ctu cac bién phap k¥
thuat bao quan sau thu hoach va ché bién
san pham bot bo, dau bo tai Quang Tri”.
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