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NANG BOC VO CUA TIEU PEN (PIPER NIGRUM L.)
Tran Ngoc Hung, Tran Thi Ngoc Nhw, Trwong Ngoc Loan
Truong Pai hoc Thi Dau Mét

TOM TAT
S0 Véi tiéu den, san pham tiéu trang co gia tri cao hon va dwoc nhiéu thi trirong trén
thé gidi wa chuéng. Tuy nhién quy trinh san xudt tiéu trang hién nay con nhiéu han ché vé
mat thoi gian va lwong nuéc tidu ton. Nham timg budc cdi thién nhiing vdn dé nay, ching
16i dd nghién ciru anh hwéng cia mot so yéu té déen qua trinh boc vé cua tidu. Két qud
nghién cizu cho thdy tiéu den c6 thé dat ty 16 boc vé 90,2% sau 48 gio ngdam trong nuéc. Ty

lé tiéu :

nwoc 1 1:1, nhiér d@é thudn loi nhat cho qua trinh béc vé 1a 35°C. Ham lwong

piperine trong sdan phdam dat 6,58%. Két qua nghién ciru dang dwoc thir nghiém tién hanh
trén nhing quy md I6n hon va tién téi xay ding quy trinh san xudt tidu trang hoan chinh.
Tar khoa: tiéu den, anh huwong, nhiét do, ham lwong piperine

1. PAT VAN PE

Trén thi truong xuat khau, gia tiéu den
thudng thap hon tiéu tring tir 1,5-2,5 lan.
Tiéu den dugc tiéu thu chil yéu & cac nudc
dang phat trién. Trong khi d6, tiéu tring
dugc thi trudng cac nudc phat trién & chau
Au, chau M7 va chau A wa chudng. Do c6
mau sic hap dan, mui thom ndng va it tap
nhidm vi sinh vat nén tiéu tring duoc st
dung ngdy cang rong rdi trong ché bién
thyc pham & nhidu nudc. O nudc ta, tiéu
trang dugc san xuat véi san lugng thap hon
rat nhiéu so véi tiéu den, trong khi & cac
nude khac, xu huéng chung 1a phat trién
san xuét va ché bién tiéu tréng[l,9].

Hién nay, viéc san xuét tiéu tréng chu
yéu 1a san xuat thu céng va ban cong
nghi¢p tur tiéu xanh hodc ti€u den theo
phuong phap ngdm nudc. Qua trinh ngdm
nude thuong dai ngay va thay nudc nhiéu
lan dén khi v6 tiéu thoi nhiin méi dem xat
vo[6]. Vi vay, sau khi xat vo, tiéu thuong
sam mau, mui kho chiu va phai khu mau,
khir mui bang hoa chat. Viéc phan rd vo
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tiéu chil yéu 1a phén ra tu nhién nén chi tiéu
vi sinh cua tiéu tring thuong khong dat tiéu
chuan. Viéc séy tiéu & nhiét do cao trong
thoi gian dai dé khar khuan ciing 13 nguyén
nhan gay that thoat cac hop chét thom bay
hoi, 1am giam chat luong san pham[4]. Vi
vay, nham tim ra diéu kién thich hop cho
qua trinh boc vo tiéu, ching t6i thyc hién
dé tai: Khao sat anh hudng cia mot s6 yéu
t6 dén kha ning boc vo cua tiéu den (Piper
nigrum L.).

2. VAT LIEU VA PHUONG PHAP

Tiéu den: giéng tieu Trung, c6 d6 am
khoang 20%. Tiéu gia dugc thu hai, loai
cudng, hat 1ép va phoi khoang 8 gio ning.
Dung trong tiéu khoang 570g/lit.

Phuwong phdp boc vé tieu®: Cac mau
tiéu nguyén liéu dugc ngdm & cac coc trong
nuéc ¢ nhiét d6 phong. Sau cac khoang
thoi gian tién hanh béc vo bang cach cha va
dai vo. Sau d6 tién hanh lam kho nuéc va
can lai khéi lwong mau chua boc vo, tir d6
x4c dinh hiéu suat boc vo theo cong thuc:
H(%):mtiéu S0 / (mtiéu SQ+ Mg chura boc vé hoan toén)-
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Phwong phap xdac dinh ham lwong
piperinel®: Ham lwong piperine trong tiéu
duoc xac dinh theo TCVN 9683:2013. Cho
0,5 g mau da xay va 50 ml ethanol vao binh
cau 100ml, dun trong téi 3 gio, loc va dinh
muc dén 100 ml. Hat 5 ml dung dich va
pha lodng 50 lan véi ethanol. Dung dich
dugce do & budc séng 343 nm bang quang
pho ké va dung ethanol lam dung dich
chuan.

Phuong phdp xir 1y s ligu: MOi
nghiém thirc duoc tién hanh lap lai 5 lan.
Panh gia sai s6 chuan bang chuong trinh
phan tich phuong sai cta phan mém
Statgraphic Centurion 15.

3. KET QUA

3.1. Anh hwéng caa viéc bd sung
nwée dén qua trinh béc vé cha tiéu

Céan khoang 50g tiéu den cho vao binh
tam giac va bd sung nude theo cac nghiém
thac thi nghiém khac nhau (bang 1), gitr ¢
nhiét do phong khoang 30°C. Sau 4 ngay
tién hanh boc vo. Két qua dugc thé hién &
biéu d6 1.

Bdng 1. Ngi dung cac nghi¢m thzzc thi nghiém

Nghiém .
. Noi dung
tharc
NT1 Nwéc : tiéu theo ty 1& khéi lwong 1:1
NT2 Nwéc : tiéu theo ty 1€ khéi lwong 1:2
NT3 Nwéc : tiéu theo ty 1€ khéi lwong 1:3
NT4 Nuwdc : tiéu theo ty I khéi lwong 1:1, thay

nwéc 1 1an sau 24 giov, khéi lwong nwéc bd
sung méi 1&n bang khéi lwgng tiéu.

NT5 Nwéc : tiéu theo ty Ié khéi lwong 1:1, thay
nuwéc 2 an sau cac khoang thdi gian 24 va

48 gid, khdi lvgng nwéc bd sung mdi 1an

béng khéi lwong tiéu.

Luong nudc ngdm khdng cd anh huong
nhiéu dén qué trinh boc vo cua tiéu den.
Khi tang lugng nudc ngam tiéu tur 1 tiéu @ 1
nude dén 1 tiéu : 3 nudce, hiéu suat boc vo
dao dong trong khoang 95,20 — 97,33%.
Viéc thay nuéc nhiéu lan ciing khéng dem
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lai hiéu qua boc vo tiéu rd rang. Trong khi
d6, nuéc ngam tiéu c6 mui rat khé chiu;
ham luong vi sinh, chét rin lo ling cao va
la nguyén nhan chinh gay 6 nhiém moi
truong trong qua trinh san xuat tiéu trang.
Viéc giam lugng nudc trong qua trinh
ngam tiéu s& giam thiéu duoc lugng nuéc
thai ra méi truong. Chinh vi thé, ching toi
nhan thiy bd sung nudc trong qua trinh
ngdm tiéu vai ty 1€ 1 tiéu : 1 nudc la phu
hop, dem lai loi ich kinh té va giam nguy

gay 6 nhiém moi truong.
NT4 NT5

| NT1 NT3
11 1z 13 1:1:1

NT2
Biéu dé 1: Anh huong cua viéc b sung nwéc
Ién qua trinh béc vo tiéu.
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3.2. Anh hwéng caa thoi gian dén
qua trinh béc vé tiéu

Ti€u den cho vao binh tam giac gitr &
nhiét do phong khoang 30°C. Ty I¢ nuéc :
tiéu la 1:1. Sau cac khoang thoi gian 24, 48,
72 va 96 gio thi tién hanh boc vo. Hiéu suét
bdc vé duoc thé hign & bicu d6 2.
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Biéu db 2. Anh hwong cua thoi gian ngdam dén
qua trinh boc vo tiéu
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Hiéu suit bdc vo cua tiéu den tang dan
theo thoi gian ngam nudc. Khi ngam trong
nudc, 16p vo tiéu truong 1én va tach ra khoi
phan so tiéu. DSi voi tiéu den, 16p Vo
thuong bén chic va gian chit vao so tiéu
nén qua trinh boc tach nay tiéu ton tuong
dbi nhiéu thoi gian. Sau mot thoi gian
ngdm nhit dinh, sy gin két giita vo va so
tiéu tro nén long I¢o. Khi do, cac tac dong
co hoc nhu su cha xat s€ giup qué trinh boc
vo dién ra rat dé dang. Tiéu den khi ngdm
trong nudc tir 24 — 72 gio, hiéu suat boc vo
tang tor 75,71 — 95,29%. Khi ngdm tiéu
trong thoi gian lau hon, qua trinh boc vo
tang khong dang ké, céc hat tiéu khéng boc
v6 hoan toan, nhiéu manh vé gan chat vao
phan so. Bé rit ngan hon nira thoi gian boc
vo, chdng tdi chon thoi gian ngdm 48 gio
dé khao sat tac dong cua yéu té nhiét do
trong qua trinh ngam.

3.3. Anh hwéng caa nhiét dé ngam
Ién qué trinh béc vé tiéu

Tiéu den cho vao binh tam giic, bd
sung nudc voi ty 1€ 1:1, gitr & cac nhiét do
khac nhau: 30, 35, 40, 45 va 50°C. Sau 48
gio tién hanh boc vo. Hiéu suit boc vo
duoc thé hign & biéu d6 3.
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Biéu db 3. Anh hwong cua nhiét dp ngam dén
qua trinh boc vo tiéu
Nhiét ¢6 ngdm c6 anh huong dang ké
dén qua trinh boc vo cuaa tiéu den. Nhiét do
tac dong dén qua trinh truong nudc cua vo
tidu, lam su lién két giita vo va so tiéu long
Iéo hon. Ngoai ra, nhiét dd con anh hudng
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dén hoat dong caa hé enzyme cellulase do
cac vi sinh vat cé trén bé mait tiéu den tiét
ra, ¢4 vai tro trong viéc lam mém vo tiéu.
Khi ngdm tiéu ¢ nhiét d6 35°C, hiéu suat
boc vo dat 92,2%. Viéc gia tang nhiét do tir
35 — 50°C khong 1am thay ddi hiéu suat boc
vo. Nhiét do cao gay wc ché hoat tinh cua
hé enzyme cellulase va cing khong lam
mém hon cau tric cua 16p vo. Do d6, chung
t6i nhan thy, nhiét d6 35°C Ia phu hop cho
qua trinh boc vo cua ti€u den.

3.4. Thir nghiém nang ciap quy md
bdc vé tiéu

Véi két qua thu duogc tir cac thi nghiém
truge, ching toi tién hanh thir nghiém nang
cap quy mé boc vo tiéu. Khéi luong tiéu
den mdi l1an béc 1a 2 kg, ngam trong 2 lit
nuéc, gitt ¢ nhiét d6 35°C. Tién hanh ngam
& 3 khoang thoi gian khac nhau: 24, 48 va
72 gio. Hiéu suat boc vo dugc thé hién
trong biéu do 4.
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Biéu dé 4. Anh hwong cua thoi gian ngdm dén
kha nang béc vo cua tidu véi khoi hieong
2kg/meé

Khi tang khdi luong tiéu mdi lan ngam
tir 50 g lén 2 kg, chang t6i nhan thay hiéu
suat qua trinh boc vo khong c6 nhiéu thay
d6i. Sau 48 gio ngdm trong nudc Véi ty 1é
tiéu nuoc 1a 1:1, nhigt o 35°C, hiéu suat
boc vo dat 90,2%. Sau 72 gio ngadm, hiéu
suit boc vo tiéu tang 1én khong dang ké.
Két qua nghién ciu cua ching toi thip hon
S0 voi két qua cua Bui Van Mién cong bd
vao nam 2004, vai ty 1€ boc vo dat 95%.
Tuy nhién, nghién ctu cia Bui Van Mién
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va cong su st dung lugng nudc ngdm tiéu
nhiéu hon va thoi gian boc vo kéo dai tir 6-
7 ngay®.

Két qua thu duoc ciing twong tu VOi
nghién cau cua Bui Thanh Hoa va Vo thi
Ngoc Thanh (2010), hiéu suat boc vo dat
93% sau 3 ngay u. Tuy nhién trong nghién
cau nay, nhém tac gia Bui Thanh Hoa da sir
dung ché pham c6 chira nim Aspergillus sp.
dé thuc dy qua trinh boc vé cua tieu®!. Két
qua thi nghiém 1a co s& dé chung tdi nang
cap quy md boc vo tidu trong tuong lai va
tién t6i 4p dung vao thyc tién san Xut.

3.5. Panh gia ham lwgng piperine
cua tiéu sau qua trinh boc vé

Tiéu so thu duoc tur thi nghiém 3.4
dugc siy khd ¢ nhiét do khoang 45°C dén
khi @6 4m con khoang 10%. Péanh gia ham
luong piperine trong tiéu so theo tiéu chuan
TCVN 9683:2013. Song song do, chiing t6i
ciing danh gia ham lugng piperine trong
mot s6 san pham tiéu so phd bién trén thi
truong (san pham Tiéu so moc Pepper caa
cong ty Phuong Linh; san pham Tiéu so
Pht Quéc cua cong ty Minh Ha). Két qua
thir nghiém dugc thé hién trong biéu do 5.

Biéu dé 5. Ham lwong piperine

cua san pham tiéu so thiz nghiém

va mét s6 san pham tiéu s pho

bién trén thi truong
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Két qua nghién cau cho thay, tiéu duoc
boc vo theo quy trinh thir nghiém c6 ham
luong chét cay piperine twong dwong hoic
cao hon cac san pham trén thi truong, dat
6,58% trong luong kho. Két qua thu duogc
cling tot hon so véi nhiing cong bd cua
mot s6 nhém tac gia gan ddy nhu Bui
Thanh Hoa (2010) va Nguyén Thi My Hién
(2010)%), v&i ham lwong piperine trong san
pham tiéu so dat tir 5-5,7%. C6 thé do viéc
giam thoi gian va lugng nudc ngam tiéu da
han ché qua trinh that thoat cua piperine.

4. KET LUAN

O quy md phong thi nghiém, mdi meé

tiéu c6 khdi luong 2kg, hiéu qua boc vo
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dat cao nhat khi b6 sung nudc voi ty Ié
tiéu/nudc 1a 1/1, sau 48 gio ngdm ¢ nhiét
d6 35°C, hiéu suat boc vo tiéu dat 90,2%.
Ham luong piperine trong san pham tiéu
so thir nghiém dat 6,58%, cao hon so vdi
mot s6 san pham phd bién trén thi trudong
hién nay.

Két qua thir nghiém 1a co s& bude dau
dé ching t6i nang cap quy md tha nghiém
kha ning boc vo tiéu trong twong lai, tién
t6i xay dung mot quy trinh san xuat tiéu so
hoan chinh. Pong thoi, chung t6i ciing 1én
ké hoach thtr nghiém b sung cac ché pham
c6 chira enzyme cellulase, pectinase dé
nang cao hon nira hiéu qua cua quy trinh.
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STUDY ON EFFECT OF SOME FACTORS ON TAKING OFF
THE HUSK OF THE BLACK PEPPER (PIPER NIGRUM L.)
Tran Ngoc Hung, Tran Thi Ngoc Nhu, Truong Ngoc Loan
Thu Dau Mot University

ABTRACT

In comparion with black pepper, white pepper not only have a higher value but also
as a favorite product of the foreign market. However, process of producing white pepper is
still much limited due to a long time- immersion and the amount of water-used. To
improving these problems gradually, we studied on effect of some factors on taking off the
husk of the black pepper. The results show the productivity of taking off the husk of black
pepper is 90.2 percents after 48 hours immersion with water. The weight ratio of 1 black
pepper/1 water and 35°C is the most suitable for taking off the husk of black pepper.
Piperine content of white pepper product reaches 6.58 percent. The experimental results is
carring out on the larger scale and coming to build a completely process of white pepper
production.
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