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KHAO SAT DIEU KIEN SAN XUAT BOT QUA HONG DA LAT
(Diospyros kaki T.)

Nguyén Quang Vinh’, Mai Thi Hai Anh

Vién Cong nghé Sinh hoc va Méi treong — Pai hoc Tay Nguyén,
567 Lé Duin, Budn Ma Thudt, Dak Lik, Viét Nam

Tom tit: Héng la mot trong nhitng loai qua ¢6 gia tri dinh dudng cao. Hién nay, nhu cdu vé st dung cac
san phdm bot trai cdy cling nhuw dung bot trai cdy dé€ ché bién thanh cac dang san pham khac la rdt 1on.
Nghién cttu nay s€ khao sat cac diéu kién d€ san xudt bot tir qua hong sao cho gitt duoc cac chat c6 hoat
tinh sinh hoc déng thoi thu dugc bot hong co chat lwgng cam quan cao. Két qua cho thdy, khi qua hong
dugc chan bang nudc néng 90 °C trong thoi gian 2 phut, sau d6 say ¢ nhiét d6 70 °C dén ham am 34 %, d&
ngudi va xay nghién d€ thu duoc bdt qua hong thi san phdm c6 chat luong cam quan tot nhat véi ham
lwong polyphenol dat 9,39 (mg GAE/g bot kho), ham luong flavonoid 10,29 (mg QE/g bot kho). Kha nang
khang oxy hda 40,01 %, do trwong nd ctia bot 8,67 (ml/g bot kho). Bot thu duwge c6 chét lwgng cam quan tot
nhat.

Tt khoa: qua hong, polyphenol, flavonoid, kha nang khang oxy hoa, bot hong

1  DPatvan dé

Hong 1a mot loai cay an trai thudc chi Thi (Diospyros). Qua hong c6 sic vang cam dén do
cam tuy theo giong; cd nho duong kinh dudi 1 cm cho tdi ¢ 16n duong kinh dén 9 cm. Dang
qua hinh cau, hinh con cu, hay dang qua ca chua bep. Hong 1la mét trong nhiing loai qua cé gia
tri dinh dudng cao. Qua hong chita cac chat c¢6 hoat tinh sinh hoc nhu polyphenol, tannin,
flavonoid... véi ham luong rat 1on va déc biét la polyphenol [13]. Hon nita, hong chita cac chat
c6 hoat tinh sinh hoc cao hon rat nhiéu so véi moét s6 loai trai cay khac nhu ca chua, tdo, nho
[14]. Cac chat ¢6 hoat tinh sinh hoc trong qua hong phu thudc rat nhiéu vao cac diéu kién ché
bién, chang han nhu qua hong duoc phoi khd dudi anh sang mat troi thi cac hoat tinh sinh hoc
cao hon so véi qua hong say kho [15]. Sorifa Akter va cs. [12] cling da cho thdy rang ché do chan
va cac nhiét do sdy nguyén liéu c6 anh hudng rat 1on dén hoat tinh sinh hoc, thanh phan chat xo
va kha niang khang oxy hda ctia bot vo qua hong. Hién nay, qua hong chu yéu duoc tiéu thu ¢
dang trai cay tuoi, chua c6 gia tri kinh t& cao. Mt khac, qua hong 1a loai trai ciy dé bi hu hong
lam giam gia tri kinh t€ ctia cay hong.

Bot qua hong la san phdm cua cac cdong doan sdy kho, nghién thanh bot. Do d6 4m cua
san pham thdp nén c6 thé bao quan duoc lau 6 diéu kién nhiét d6 thuong. Hon nita, dang bot

cua qua hong giup thuan tién cho qua trinh van chuyén va ché bién cac loai san phdm khac.
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Trén thi treong, nhu cau vé cac san pham bot tréi cay dé€ st dung, ché€ bién thanh cac dang san
pham khdéc la rat 16n, nhung cac nha san xudt méi chi cung cdp duoc khoang 10 % nhu cau thi
treong. Vi vay, viéc khao sat cac diéu kién d€ san xuat bot tir qua hong sao cho gitr duoc cac
chat c6 hoat tinh sinh hoc dong thoi thu dwgc bot qua hong cd chat luong cam quan tot la van

dé c6 y nghia thuc tién.

2 Noi dung va phwong phap
21 Déitugng

Qua hong Da Lat (Diospyros kaki T.) thudc giong hong gion duwoc ddt mua tai thanh phd
Da Lat, tinh Lam Dong. Thu hoach khi qua dat d6 chin sinh ly. Lwa chon nhiing qua nguyén
ven, khong bi dap nat va khong bi con trung chich hut, vé qua chuyén dan sang mau vang
chiém 2/3 qua tro lén.
2.2 Noidung

1) Nghién cttu anh huong cta cac phuong phdp xtt ly nguyén liéu dén ham luong
polyphenol tong s, flavonoid tong s6 va kha ndng khang oxy hoa cta bot qua hong ;

2) Nghién cttu anh huong cua cac diéu kién xt ly nguyén liéu dén gia tri cdm quan va do
treong nd ctia bot qua hong.
2.3 Thiét bi, dung cy, hoa chat

C4c thiét bi st dung: may sdy, ta lanh, may do d6 &m, may quang pho UV...

Céc thudc thir: Folin-Ciocalteu reagent cua hang Merk; Quercetin, DPPH (1,1-Diphenyl-
2-picrylhydrazyl), acid gallic cua hang Sigma. Cac hoa chat khac dat tiéu chuan phan tich.
2.4  Phuwong phap
B4 tri thi nghiém

So d6 quy trinh san xuat bot qua hong

So d6 quy trinh san xuat bot qua hong dwgc b tri nhw Hinh 1
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Nguyén liéu

Nghién hodc xay thanh bét

}

Xac dinh hoat tinh sinh hoc va chat

luong cam quan

Hinh 1. So d6 quy trinh san xuat bot qua hong

Anh hwéng caa phwong phap x&t 1y nguyén liéu dén cac chi tiéu chat luong
va hoat tinh sinh hoc cta sdn phdm

3 kg qua hong tuoi duoc xi ly theo hai phwong phap: Chan nguyén liéu trong nudc &
90°C, thoi gian chan 2 phut két hop véi sdy 6 70 °C (NT1) va sdy 70 °C khong chan (NT2). Do
am cudi ctia bot qua hong dat 34 %. Lwa chon phuwong phdp x ly thich hop thong qua danh
gia mot s6 chi tiéu gom: Téng ham lwong polyphenol, ham luong flavonoid, kha nang khang
oxy hda, chdt lugng cam quan san pham, d¢ treong nod cta bot qua hong.

Anh huéng ctia nhiét d6 sdy dén cac chi tiéu chat lwgng va hoat tinh sinh hoc cta
bot qua hong

3 kg qua hong twoi dugc xtt 1y theo phwong phép thich hop duoc chon tir thi nghiém.
Thay d&i nhiét d6 sdy qua hong Tan luot 1a 60 °C, 70 °C, 80 °C bang may siy tiép xtc. Do &m cudi
cua bot qua hong dat 3-4 %. Lwa chon nhiét d¢ sdy thich hop thong qua danh gia mot s6 chi
tiéu gom: tong ham lwgng polyphenol, ham lwgng flavonoid, kha nang khang oxy hoda, chat

lwong cam quan san pham, d¢ truong no cta bdt qua hong.
Cac phuong phap phén tich
Téng ham lugng polyphenol

Tong ham lwgng polyphenol dugc xac dinh theo phwong phap cua Folin—Ciocalteu
[2] thong qua s6 mg acid gallic tuong duwong (mg GAE/g bt qua hong kho).
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Nguyén tic: trong thanh phan thudc tht Folin-Ciocalteu c6 phttc phospho-wolfram-
phosphomolypdat. Phitc nay sé bi khtr boi cac hop chét polyphenol tao thanh san pham phan
tng c6 mau xanh tham. Cuong dd mau cta hdn hop phan tng ti 1& thuan véi nong dod
polyphenol. Can cit vao cuong do mau dwoc do trén may so mau 6 budc song 765 nm va
phuong trinh duong chuan cua acid gallic véi thudc thir ¢6 thé xac dinh dwoc ham luwgng

polyphenol tong s& trong mau. Céac budc tién hanh dwgc md ta theo Nguyen and Eun [11].
Ham lugng flavonoid
Ham luwong flavonoid dwoc xac dinh theo phwong phap cua Chang va cs. [1].

Nguyén tic: flavonoid c6 trong mau sé tao phitc mau vang véi dung dich AlICls, ceong
do mau ctuia phan ng ti 1& thuan véi ham leong flavonoid. Can ctt vao ceong d6 mau dwoc
so trén may so mau ¢ budc séng 510 nm va phuong trinh duong chuan cua quercetin c6 thé

xac dinh dugc ham lugng flavonoid co trong mau.

Hoat tinh khang oxy hoéa

Kha ning khang oxy héa duoc danh gia thong qua phuong phap: xac dinh kha nang bat
goc tu do DPPH duwoc tién hanh theo Nguyen and Eun, [11].

Nguyén tic: cic chat khang oxy hda c6 kha nang trung hoa géc DPPH tu do tao thanh san
pham khtt DPPH-H, dung dich dong thoi sé chuyén tit mau tim sang mau vang, lam giam d¢
hap thu quang 6 budc séng 517 nm.

Cdc buoc tien hanh: hat 3 ml dich trich ly tron véi 5 ml dung dich DPPH trong methanol.
Phan tmg dwoc git trong béng t3i & nhiét dd phong trong 20 phut. Tién hanh dong thoi mau
kiém chting thay dich chiét bang nudc cat. Do d6 hap thu ctia dung dich phan ting 6 budc séng
517 nm bang may quang phd (UV/visible spectrophotometer — JASCO V-630; Japan).

Hoat tinh khang oxy hda tinh theo cong thttc:
% Khang oxy hoa = [(As - Aa)/As] x 100
trong do, Aa va As lan luot 1a d6 hdp thu twong tng ctia dung dich mau sau 20 phut phan tng
va ctia mau d6i ching.

Panh gia chat lugng san phim bang phuong phap cam quan thi hiéu

Tién hanh danh gia cac chi tiéu chat lwgng cam quan bang phuong phap cam quan
thi hiéu trén 25 ddi tugng c6 d¢ tudi ti 18 tro lén, khong mic cac bénh vé miii, hong
(TCVN 3215-1979).
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Xéc dinh d6 treong né ctia bot qua hong
Do trirong nd ctia bot qua hong duwoc xac dinh béang phuong phép ctia Robertson [4].

Nguyén tdc: khi cho bt ngam nudc 6 mot ty 16 thich hop thi ¢é su téng thé tich hat bot do
s hap phu nudc lam cho hat bot trwong phong 1én, hién twong nay goi la hién tuong treong no

cua bot.

Do trwong nd (ml/g khdi lwong mau kho) = thé tich mau chiém déng trong hdn hop

(ml)/khdi leong mau khd ban dau (g).
Xw 1y s6 lidu
Mdi thi nghiém dwoc 13p lai 3 Tan. So sanh sy khac biét vé gid tri trung binh bang phan

tich phuong sai mot yéu t8. SO liéu dugc xt ly bang phan mém STATGRAPHICS Centurion
XVLIL

3 K&t qua va thio luan

31 Anh huéng ctia phwong phép x& 1y nguyén liéu dén cac chi tiéu chat lwong va hoat
tinh sinh hoc ctia sin phdm

Anh huwéng caa cic phuong phap xt Iy nguyén liéu dén ham lwong polyphenol, ham lwong
flavonoid tong s6, kha ning khang oxy héa va d) trwong né cta san phim

Bang 1 cho thdy phuong phdp x& ly nguyén liéu anh huwong dén ham luong polyphenol
va ham luong flavonoid tdng s6 trong nguyén liéu. Trong d6, mau bot qua hong dwoc xtx ly
chan déu c6 ham luegng polyphenol va ham luong flavonoid tong s& thdp hon mau bot khong
duoc xtt 1y chan. Su khac biét nay c6 thé la do khi chan nguyén liéu thi cac hop chat polyphenol
va flavonoid tan trong nuwéc chan dan dén su ton that ham lwong polyphenol va ham luong

flavonoid tong so [12].

Bang 1 ciing cho thay, kha nang bat gdc tu do ctia dich trich ly mau bdt qua hong qua xtr
ly chan 1a 39,41 %, thap hon mau bot qua hong khdng qua xtt Iy chan (kha nang bat g6c DPPH
dat 41,83 %). Diéu nay cho thay cac mau bdt qua hong & cac ch& do xi 1y khac nhau chira cac
chat ¢ kha nang tic ché goc tw do DPPH khéac nhau. Nhiéu nghién cttu da cho thdy méi teong
quan tich cuc gitta tong ham lwong phenol va hoat ddng khang oxy hoa [7], [13], [16]. Qua trinh
chan da lam giam ham lugng polyphenol va flavonoid téng s6, dan dén lam giam 2,42 % tong
hoat tinh khang oxy hda khi so sénh véi mau khong chan. Diéu nay ciing phu hop véi bao cdo
cua Chantaro va cs. [9], qua trinh chan nguyén liéu lam giam ham luwong phenol tong s6 va hoat

tinh khang oxy hda ctia san pham.
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Bang 1. Anh hudng ctia phuong phép xtt ly nguyén liéu dén ham luong polyphenol va ham lwong
flavonoid téng s6, kha ndng khang oxy hda va dd truong nd ctia bét qua hong

o Ham 1 Ham h T . Do ST
Che do xt ly am u’(_)n% am. “‘;’,ng . Kha nang bat goc Q»tl‘liﬂng no cua,b()t
neuvén lidu polyphenol tong  falvonoid tong so6 DPPH (%) qua hong (ml nwéc/g
guyen e s6 (mgGAE/g) (mgQE/g) ° bét)
NT1 9,17 £0,322 10,19+ 0,072 39,41 + 0,032 8,70 £0,112
NT2 11,76 +0,17° 13,80+ 0,08° 41,83 +0,05° 5,95 + 0,06°

Céc chir cai a, b biéu thi cho sy khéc biét c¢6 nghia thong ké vé ham luong polyphenol va ham lugng
flavonoid tdng s6 ctia mau bot qua hong & cac ché o xtt ly nguyén liéu khac nhau véi dd tin cay 95 %.

Mau bdt qua hong dwoc xtt ly chan cé d6 truong né 1a 8,7 (ml/g khdi lwong mau khd) cao
hon so véi mau bot qua hong khong qua x ly cé dd truong né 1a 5,95 (ml/g khdi lwong mau
kho). Két qua nay cé thé do ¢d sy khuéch tan cia mot s6 cau tir tan tir nguyén liéu vao nudc
trong qud trinh chan dan dén su thay d6i vé cdu tric ctia nguyén liéu, lam ting sw hap phu
nudc cta hat bot nguyén liéu [3]. Diéu nay ciing phtt hop v6i nghién cttu ctia Sorifa Akter va cs.
[12], qua trinh chan lam thay ddi vé ciu trac hat bot, dan dén sy tang lén cua ham lueong chat xo
khong hoa tan va tang kha nang hdp phu nudc.
Anh hwéng cta diéu kién x@t 1y nguyén liéu dén chit lwong cam quan san phim

Hinh 2 va Hinh 3 cho thay su thay d6i cac chi tiéu cam quan cta san pham theo cac diéu
kién xt Iy nguyén liéu khac nhau. O mau qua hong xt Iy chan, bot c6 mau vang, mui déc trung
ctia qua hong, vi ngot nhe, khi so sanh véi mau bot khong duoc xt Iy chan qua nuwdc thi mau

sdc c6 phéan dam hon, vi ngot nhung chat manh.

Hinh 2. Mau bdt qua hong qua xtt ly chan (A) va mau bdt qua hong khong chan (B)
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= Chén Khong chan
Bién phap xit IV nguyén liéu
OMui BV BMau BDO wathich

Hinh 3. Diém cam quan cac chi tiéu cam quan ctia san pham 6 2 ché€ d6 xi ly khac nhau

Trong cic mau bot qua hong khao sat thi mau bot qua hong xir ly bang cach chan cé diém
cam quan cao hon so véi mau qua hong khong qua cong doan chan & mot s chi tiéu nhu miic
dd wa thich chung (6,2 (NT1) so vdi 5,48 (NT2); mui (5,72 (NT1) so véi 5,52 (NT2)); ddc biét la
cac chi tiéu mau sic va vi cta san phdm. Qua trinh chén cai thién duwoc mau sdc va vi cua san
phdm rat dang ké (vi dang chat ctia qua hong giam va mui thom dic trung ctia qua hong tang),
két qua nay c6 sy twong quan toi ham lwgng cac chat, ddc biét 1a polyphenol c6 ¢ trong qua
hong, 1a thanh phan gay nén mau t6i va vi chat. Khi chan, mot phan cac hop chét nay khong bi
oxy héa bdi enzyme gy nén mau tdi, mot phan ching bi that thoat ra nuwde goép phan lam giam

vi chat.

Nhiing két qua vé anh huong ctua ché do xtir 1y nguyén liéu dén cac chi tiéu chat luong va
hoat tinh sinh hoc ctia san phdm cho thdy phuong phap xtt ly chan nguyén liéu lam giam ham
luwong polyophenol va ham luong flavonoid tdng s& so véi mau bot qua hong khong xi 1y bang
cach chan. Kha ning bat gdc tw do DPPH ctia mau bt qua hong dugc xt ly bang cach chan
cling giam so v6i mau bot qua hong khong qua xit ly chan. Tuy nhién, sy chénh léch nay la
khong qua 16n. Dac biét, nguyén liéu khi duoc chan da cai thién rat dang ké cac chi tiéu cam
quan va d6 treong no cua san phdm. Do d6, ch€ d6 xtr Iy nguyén liéu c6 qua cdng doan chan

duoc dp dung cho cac thi nghiém tiép theo.
3.2 Anh hwong cta nhiét d6 siy nguyén lidu dén cac chi tiéu chit lugng va hoat tinh sinh
hoc ctia san phim

Anh hudng ctia nhiét d6 siy nguyén liéu dén ham lwgng polyphenol, ham lwong flavonoid

tong s6, kha ning khiang oxy hda va d¢ truong né ctia bot qua hong
Bang 2 cho thdy, khi nhiét d¢ sdy nguyén liéu tang 1én tir 60 °C dén 80 °C thi ham lwgng
polyphenol tong s6 ting tir 6,16 (mgGAE/g) lén 10,17 (mgGAE/g), trong khi d6 ham luong
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flavonoid tong s6 ciing tang ttr 7,56 (mgQE/g) 1én 13,48 (mgQE/g). Diéu nay cho thay nhiét do
say tang thi ham lwong polyphenol va flavonoid tdng s8 trong cdc mau bot qua hong tang. Két
qua nay phu hop véi nhitng cong bd truede ctia Kim va cs. [6], vé anh hwong cua nhiét d6 dén
cac hop chét phenol. Theo Xu va cs. [8], khi xt(t 1y nhiét cdc hop chat phenol sé bi pha v lam
tang cac axit phenol tw do, trong khi d6 giam cac ester, glycoside va cac phan phan doan ester,

dan dén sy gia tang cc hinh thiic phenol tu do.

Bang 2 ciing cho thay khi ting nhiét do say tir 60 °C 1én 70 °C thi kha nang bat gdc tw do
DPPH cta cdc mau bdt qua hong téng tir 33,52 % dén 40,01 %. C6 duoc diéu nay 1a do khi ting
nhiét 6 say nguyén liéu thi thoi gian say kho nguyén liéu sé giam dan téi giam su oxy hoa
nguyén lidu trong qua trinh say. Tuy nhién, kha nang khang oxy héa ctia cdc mau bt qua hong
lai ¢6 xu hudéng giam nhe khi tang nhiét d¢ sdy nguyén liéu 1én 80 °C, diéu nay c6 thé la do &
nhiét do cao lam tang cac phan ting héa hoc, ¢6 sy oxy hoa cac chét béo trong nguyén liéu, hinh
thanh cac goc twe do, ltc nay cac chat c6 hoat tinh khang oxy hoéa trong nguyén liéu sé phan tng

v0i cac gbc tie do mdi sinh ra trong nguyén liéu [17].

Bang 2. Anh hudng ctua nhiét d6 sdy nguyén liéu dén ham luwong polyphenol va ham lugng flavonoid tong

s0, kha nang khang oxy hoa va do truong nd ctia bot qua hong

Ham lwong Ham lugng

Nhiét d6 siy 2 e o Kha ning bit géc Do treong né cta bét
°C) polyphenol tong so6 flavonoid tong s6 DPPH (%) Jué hong (ml nuéc/g bo)
(mgGAE/g bot) (mgQE/g bot) ’
60 6,16 + 0,06 7,56 + 0,072 33,52 + 0,092 10,30 + 0,052
70 9,39 +0,32> 10,29 +0,68> 40,01 +0,10° 8,67 +0,03>
80 10,17 £ 0,12¢ 13,48 +0,31¢ 39,03 +0,15¢ 5,65 +0,12¢

Céc chi cai a, b, c biéu dién sy khac nhau cd y nghia vé mét thdng ké ctia cdc mau bot qua hong sdy & cac
nhiét d6 sdy khac nhau v6i d6 tin cdy 1a 95 %.

Khi tang nhiét d6 sdy tix 60 °C 1én 80 °C thi d6 truong nd ctia bot qua hong giam xudng
va giam tir 10,3 (ml/g khdi lwong mau kho) xudng con 5,65 (ml/g khdi luong chat kho). Su thay
do6i nay la do anh hudng ctia nhiét d6 sdy dén cac do truong no cua cac hat bot. Khi tang nhiét
dd sdy, phan tg Maillard xay ra manh hon ham luong chat xo khong hoa tan giam xudng dan
dén giam kha nang hdp phu nudc ctia cac mau bot qua hong. Két qua nghién ctru nay phit hop

véi cac nghién cttu ctia Sorifa Akter va cs [12].
Anh huéng cta nhiét d6 siy dén chat lwong cam quan cta bot qua hong

Hinh 4 va Hinh 5 cho thay, khi tdng nhiét d6 sdy nguyén liéu tir 60 °C 1én 80 °C thi cac chi
tiéu cam quan vé mau sac, mui, vi ctia san pham déu thay d6i. Khi nhiét d6 say tang lén thi

phan ting Maillard cling tang theo: nhiét d6 cang cao, su tao mau, tao mui va vi cang manh. S&y
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¢ 80 °C thi mau sac va mui ctua bot qua hong déu khong con gitt nét dac trung. Bot sdy ¢ mau

t61 va ¢6 mui khét, vi hoi dang.

Hinh 4. Mau bt qua hong sdy 60 °C (A), mau bot qua hong say 70 °C (B), va mau bt qua hong sdy 80 °C (C)

£68
R
=

Z 6.0 A
E 5.6
E’ 5.2
= 4.8
.E 4.4 -
240

600C 700C 800C
Nhiét d¢ say hong (0C)
OMUi @8Vi B\BMau =®Dg§uathich

Hinh 5. Diém cam quan cc chi tiéu cam quan ctia san phdm 6 2 ché d6 xt ly khac nhau

Két qua Hinh 5 cho thdy mau bdt qua hong sdy ¢ nhiét dd 70°C cé diém cam quan cao
nhét véi mot s6 chi tiéu nhu: mic d6 chdp nhan chung (diém trung binh 1a 6,2), mui (diém
trung binh 5,72), vi (diém trung binh 6,4) va mau sic (diém trung binh la 6,44). Su thay d6i tich
curc & céc chi tiéu cam quan khi sdy ¢ 70 °C c6 thé do ¢ nhiét dd nay, phan tng Maillard dién ra
khong qua manh, kich thich qua trinh tao mui thom va mau séc cho san phadm. Véi mau sdy o
60 °C bot qua hong c6 mau nhat, sang, mui vi khéng dac trung cho san pham; trong khi do, sdy
& 80°C bot qua hong cé mau t8i va vi hoi dang; diéu nay c6 thé do & nhiét d6 cao, cac phan tng
Maillard va caramen héa dién ra manh lam dam mau va mui ctia bot qua hong. Qua hong say &
70 °C, bot c6 mau sac déc trung ctia mau qua hong chin, mui thom déc trung ctia qua hong

cung méi mui thom nhe tir cac san pham cua phan tng Maillard va caramen.
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C6 thé két luan rang sdy nguyeén liéu & nhiét &6 70°C thi ham lwong polyphenol va ham
lwong flavonoid tong s trong cac mau bot qua hong tuy thap hon so véi mau say & 80°C va do
treong no thdp hon sy ¢ 60 °C, nhung kha nang khéng oxy hoda va cac chi tiéu cadm quan cua
san pham lai cao hon cdc mau qua hong sdy ¢ 60 °C va 80 °C. Vi vay, nhiét d6 say thich hop
nhdt trong nghién ctru la 70 °C.

4 Kétluan

D¢ san xuat bot qua hong tir qua hong twoi ¢6 chét leong cam quan t8t vé mau sic, mui
vi, dong thoi gitt dwoc cac hoat chét c6 hoat tinh nhut ham lwong polyphenol va flavonoid ciing
nhu kha ning khang oxy hda thi nén xtt ly nguyén liéu bang cach chan trong nuwdc 90 °C trong
thoi gian 2 phat, sdy qua hong ¢ nhiét do 70°C dén ham am dat 34 %. Xay nghién d€ thu bot
qua hong. Khi d6, ham luwgng polyphenol va flavonoid trong bot qua hong dat gia tri lan luot la
9,39 (mg GAE/g bot), 10,29 (mg QE/g bdt), kha nang bat gdc tw do dat 40,01 % va do6 treong no
dat 8,67 (ml/g bot qua hong ).
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CONDITIONS FOR PRODUCTION
OF DA LAT PERSIMMON POWDER (Diospyros kaki T.)

Nguyen Quang Vinh", Mai Thi Hai Anh

Insitute of Biotechnology and Environment — Tay Nguyen University,
567 Le Duan St., Buon Ma Thuot - Dak Lak. Vietnam

Abstract: Persimmon is one of the high nutritional fruits. Presently, the demand for fruit powder as raw
materials or final products has been increasing. This study aims to investigate the conditions for the
production of persimmon powder with high bioactivities and good sensory qualities. The results showed
that after the fruits were blanched in hot water at 90 °C for 2 minutes, then dried at 70 °C to obtain the
moisture of 3—4 %, cooled and ground, they gave the powder with the total polyphenol and flavonoid
content at 9,39 (mg GAE/g powder) and 10,29 (mg QE/g powder), respectively. The DPPH radical
scavenging activity was 40.01 % and the swelling of powder was 8.67 (ml/g dry powder). The powder
produced under these conditions had the best sensory quality in terms of aroma, flavour, colour and

overall acceptability.

Keywords: antioxidant, persimmon, persimmon powder, flavonoid, polyphenol
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