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TOM TAT

Tach nucc tham thdu la phwong phap xi 1y lam giam mgot phan dm cua rau qud trudc
khi Say Viée sur dung ap sudt thap trong nhitng phut ddu tién cua quéa trinh tham thau
givip ddy cac khi bj nhat bén trong ra ngoai va tao diéu kién cho sy xam nhdp cua dung
dich wu triecong vao trong thyc phdam, do dé cdi thién hiéu qud truyén khai. Trong nghién
CiU Ay, dnh huwong cua c&c bién doc 1dp (nong do dung dich saccharose 52-68°Brix,
dé chan khong 516-684 mmHg va thoi gian xi Iy chan khong 5-15 phiit) dén s mat
nude ciing nhw sy ting ham heong chat khd cia trdi ca chua bi den (Solanum
Iycopersicum cv. OG) dd dwoc khao sat. Thi nghiém duweoc bé tri téi wu héa theo phwong
phap bé mat dap 1ng (Response Surface Methodology - RSM) véi md hinh phic hop
trung tam (Central Composite Design - CCD). O diéu kién téi wu dat dwoc (Nong dé
dung dich saccharose 59,38°Brix, do chan khéng 627,22 mmHg, thoi gian xi ly chan
khéng 11,61 phiit) thi heong nwéc mat di dat toi da la 28,60% so véi khoi lirong mau
sau 4 gio tham thdu, twong ung thi ham lrong chdt khé tang lén 2,94%. Trong khi dé,
gia tri aeong ung cho mau doi chirng (khéng xi# 1y chan khong) 1a 15,62 % va 1,66%
sau 5,5 gio tham thdu. Piéu nay da chirng minh dwoc hiéu qua va tiém nang cua viéc
g dung ky thugt xit 1y chdn khéng trong qud trinh tach nwéc tham thau.

Tur khoa: ca chua bi den, chan khong, tach nuoc tham thdu, sw mat nwdéc, sw tang ham
lirong chdt khd

OPTIMIZING THE PROCESS OF SEPARATION OF WATER WITH VACUU
M TREATMENT OF BLACK MARBLE TOMATOES
(Solanum lycopersicum cv. OG)
Ho Thi Ngan Hal?", Nguyen Minh Thuy?
'Faculty of Agriculture and Natural Resources, An Giang University,
Ho Chi Minh City National University
2 Department of Food Technology, Faculty of Agriculture, Can Tho University
* Corresponding: htnha@agu.edu.vn

ABSTRACT
Osmosis is a treatment method that partially reduces the moisture of vegetables before
drying. The application of low pressure during the first few minutes of osmosis pushes
the trapped gases out and facilitates the penetration of hypertonic solution into the food,
thereby improving efficiency. mass transmission. In this study, the effects of independent
variables (concentration of saccharose 52-680Brix solution, vacuum 516-684 mmHg
and vacuum treatment time 5-15 minutes) on water loss as well as increase in function
The dry quality of the black ball tomatoes (Solanum lycopersicum cv. OG) was
investigated. The experiment is arranged optimally according to the response surface
method (RSM) with the central complex model (Central Composite Design -
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CCD). Under optimal conditions (concentration 59,380Brix saccharose
solution, vacuum degree 627.22 mmHg, vacuum treatment time 11.61 minutes), the
maximum water loss is 28.60% of the sample weight after 4 hours of osmosis,
respectively, the dry matter content increased to 2.94%. Meanwhile, the corresponding
values for the control sample (without vacuum treatment) were 15.62% and 1.66% after
5.5 hours of osmosis. This proves the effectiveness and potential of the application of
vacuum treatment in the osmotic water separation process.

Keywords: cherry tomatoes, vacuum, osmosis, dehydration, increase in dry matter
content

GIOI THIEU hién cac qué trinh khac dé bao quan nhu
Ca chua bi den 13 loai ca chua méi xuat  sdy khd (Velickova et al., 2014). Viéc
hién ¢ Viét Nam trong nhimg nim gin  giam 4m mot phan gilp tiét kiém ning
day va dang rat duoc nguoi tiéu ding  lwong téng thé do cai thién téc do cua qua
quan tam. Ngoai cac hop chat c6 hoat tinh  trinh Say sau do (Zhao et al., 2013). Hon
sinh hoc da duoc biét nhu lycopene,  nita, toc do sy cao hon dong nghia v6i
vitamin C, phenolic thi loai ca chua ndy  viéc thoi gian sdy giam, tac 1a can thoi
con chtra mot thanh phan doc dao 1a  gian tiép xdc véi khong khi néng ngan
anthocyanin tap trung chu yéu ¢ phan vé  hon dé thu dugc san pham c6 cung d6 am,
bén ngoai (Li et al., 2011). Do nhiing lgi  day 1a mot khia canh quan trong dbi voi
ich vé sac khoe nén trai ca chua c6 thé  cac thuc pham c6 chtra nhitng chat dinh
duoc str dung nhu rau twoi hodc ché bién  dudng nhay cam véi nhiét (Zhao et al.,
thanh nhiéu san pham pho bién. O quymé  2013).

cdng nghiép, trai ca chua bi do ciing d@  Tach nudc tham thau 1a mot qua trinh
duoc ché bién thanh mot s6 san pham nhu khuéch tan. Do khuéch tan cua nudc va
ca chua bi dong hop, ca chua bi dam giam,  chat kho lIa ham cua cac bién so trong qué
trong d6 ca chua bi say déo l1a mot dacsan  trinh nhu nong do va do nhot cua dung
cua Da Lat rat duoc nguoi tiéu dung wa  dich tham thau, nhiét d, ap suat va su tiép
thich. Tuy nhién, d6i véi trai ca chua bi  xuc gitra thuc pham véi dung dich (Yadav
den thi chua dugc nghién cau ché bién,  and Singh, 2014). Qua trinh tach nuéc
didu nay da gay lang phi ngudn nguyén  tham thau truyén thong thuong dugc thuc
liu co loi cho stc khoe va khéng tao  hién & diéu kién ap suat khi quyén va nhiét
nhiéu co hoi lya chon cho nguoi tiéu  do phong (Velickova et al., 2014). Viéc
ding. st dung &p suat thap trong nhirng phut dau
Tach nudc tham thau 13 mot cong doan  tién caa qué trinh tham thau duoc goi la
quan trong trong qua trinh ché bién san  tach nudc tham thau chan khong, gilp
pham siy déo. Nguyén liéu duoc ngdm  loai bo cac khi nam trong khoang gian bao
trong dung dich vu trwong véi hai dong  va tao diéu kién cho sy xdm nhap cua
khuéch tan dién ra ddng thoi va nguwoc  dung dich tham thau vao trong ma tran
chiéu nhau, nuéc tir thuc pham ra ngoai  thuc pham (Corréa et al., 2014). Sy trao
dung dich va chat kho hoa tan tir dung  doi nay gay ra bai hién twong gidn va nén
dich di vao thuc pham va dong thirbabiéu  sau d6 cua cac khi bi nhét trong cac mao
hién it hon twong &ng vai sy hoa tan chat  quan do tac dong cua co ché thuy dong lec
kho tir thyc pham vao dung dich (Corréa  hoc duoc ting cuong bai su thay doi ap
et al., 2016). Mic du san pham tir qua  suét (Corréa et al., 2014). Cac dung dich
trinh tach nuéc tham thiu di duoc loai  wu truong thudng duoc sir dung cho qua
moét phan am nhung hoat do nudc cia  trinh tach nudc tham thau 1a saccharose
ching van con cao nén can tiép tuc thyc
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hozc natri clorua hozc hén hop saccharose
- natri clorua (Corréa et al., 2016).

Qué trinh tich nwéc tham thau chan
khong da dugc tng dung hiéu qua cho
nhiéu nguyén liéu khac nhau nhu khom
(Ramallo et al., 2013), ca chua bi (An et
al., 2013), bi d6 (Corréa et al., 2014), ca
chua thai lat (Corréa et al., 2016). Tuy
nhién, ddi véi trai ca chua bi den thi van
chua duogc nghién ciru tng dung. Do do,
muc tiéu cua nghién ctiru nay la khao sat
anh huong cua ndng do6 dung dich
saccharose, @9 chan khéng va thoi gian xir
Iy chan khong dén sy mat 4m va su ting
ham lugng chat kho trong trai ca chua bi
den (Solanum lycopersicum cv. OQG)
trong qué trinh tham thau ddng thoi xéac
dinh dugc cac thdng s toi wu giup qua
trinh truyén khéi dat hiéu qua cao nhét.

VAT LIEU VA PHUONG PHAP
Chuan bi miu ca chua bi den

Hat giéng ca chua bi den (cv. OG) duoc
cung cap tr ctra hang hat giéng F1508
(Thanh phé Hb Chi Minh) va trdng tai nha
lugi cua Co so san xuat va kinh doanh
Nam Long (Vinh Long). Trai ca chua
dugc thu hoach ¢ d6 chin hoan toan (32
ngay sau khi dau trai) khi duong kinh trai
dat 25,11+1,83 mm, ham luong chat kho
hoa tan téng va gia tri pH twong ung 1a
6,17+0,12°Brix va 4,43+0,06, do cang
trai 899 g luc. Loai bo nhing tréai bi hu
hong hoic khuyét tat. Ca chua sau khi thu
hoach duoc cho vao hop nhya PVC
(polyvinyl clorua) va sau dé cho vao
thung carton dé tranh 1am ton thuong qua,
ca hop nhua PVC va thung carton déu cé
duc 16 dé tao sy thong thoang, van chuyén
vé Phong thi nghiém Coéng nghé Thuc
pham, Truong Pai hoc Can Tho trong
vong 1 gio. Ca chua duoc ria sach va
ngam trong nudc cO suc khi ozone trong
15 phit bang thiét bi tao ozone 2 voi
(Z755, Viét Nam, kha nang tao ozone
80,4 mg/gio) dé tiéu diét cac vi sinh vat
trén bé mat, khéi lwong mau 1500 g, ty 16
gitra nguyén liéu va nudc l1a 1:2. Qué trinh
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Xt 1y chan khong sau d6 dugc thuc hién
trong thiét bi tao chan khéng (Rocker 400,
Laftech, Uc) nham thay thé cac chat khi
bén trong trai bang chat long gitip ting do
dan nhiét cho qua trinh chan tiép theo. B
chan khéng va thoi gian xir 1y duoc chon
lan luot 12 620 mmHg va 22 phut véi ty 1
nguyén liéu va nudc la 1:1. Trai sau khi
Xt 1y chan khéng dwgc ngadm trong dung
dich CaCl, 2,08% ¢ nhiét d6 62°C trong
23 phut trude khi thuc hién qua trinh chan
trong nudc ¢ nhiét @6 90°C trong 1 phat
nham cai thién do ciing cua trai. Qua trinh
xir ly CaCl, va chan déu duoc thuc hién
bang cach cho 1 kg mau vao trong rd ludi
bang inox hinh chit nhat (dai 25,5 cm;
rong 10 cm; cao 6,5 cm véi céac 16 vudng
kich thugc 0,5 cm) va ngadm vao bé diéu
nhiét (Rex C-90, Memmert, Buc), trong
do ty 1€ nguyén li¢u va dung dich la 1:2.
Sau d6, trai dugc 1am lanh nhanh bing
nudc lanh (10°C) trong 1 phat dé ngin
chan su pha hay bai nhiét, lam rao va xam
15 nho trén bé mat trai - mat do 20 16/cm2.

Bo tri thi nghiém

Thi nghiém tach nuéc tham thau chan
khong dugc thiét ké bang phan mém
Portable Statgraphics Centurion (phién
ban 15.2.11.0, M¥) v&i ba nhan té 1a nong
d6 dung dich saccharose (X1), d6 chan
khong (X2) va thoi gian xtr ly chan khong
(Xs). Phuong phap bé mat dap tung
(Response Surface Methodology - RSM)
v&i mo hinh phac hop trung tdm (Central
Composite Design - CCD) dugc ap dung.
Trudc khi thuc hién thi nghiém téi vu hoa,
tién hanh thtr nghiém so bo ¢ khoang dao
dong rong (ndng do6 dung dich saccharose
50-70°Brix, dd chan khong 500-700
mmHg va thoi gian xtr ly chan khéng 5-
15 phut) va két qua 1a khoang nghién ciu
hep hon da duoc chon (ndng do dung dich
saccharose 52-68°Brix, d0 chan khoéng
516-684 mmHg va thoi gian xu ly chan
khong 7-13 phut). Cac gia tri thyc va gia
tri ma hoa cua mdi nhan té duoc thé hién
trong Bang 1. Mdi nhan t6 duoc ma hoa
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Vvoi ndm mirc do: -1,68179; -1 (thap); 0
(trung tam); +1 (cao); +1,68179. Tong sb
mau 14 20, bao gdom 6 lan lip lai tai diém
trung tdm. Quéa trinh tham thau chan
khong duoc thuc hién bing cach ngam
trai ca chua bi den (1 kg) trong dung dich
saccharose trong thiét bi tao chan khéng
(Rocker 400, Laftech, Uc) voi ty I¢ gitta
nguyén liéu va dung dich duong la 1:1 &
cac thoi gian khac nhau, sau d6 dua hon
hop thuc hién qué trinh tham thau tiép tuc
& diéu kién khi quyén dén khi dat can
bang. Toan bo qué trinh thim thau duoc
thuc hién ¢ nhiét do thuong. Mau sau do6
duoc lay ra khoi dung dich tham thau va
ngam trong nudc cat trong 10 gidy dé loai
bo phan dung dich tham thau con thua
trén bé mat. Sau do, bé mat trai ca chua
duoc 1am kho can than bang khan giay
tham. Mau di ching duoc thyuc hién theo
cac bude twong tu ¢ gia tri nong do dung
dich saccharose t6i wu chon dwgc nhung
khong tién hanh xu ly chan khéng ¢ giai
doan dau.

Xac dinh lwong nwéc mat di va lwong
chat kho tang lén

Mau ca chua dugc can khéi luong bang
can phan tich hai sé l¢ (3J200, G&G,
Trung Quéc) va xac dinh ham lugng am
bang phuong phap sdy dén khdi luong
khéng doi.

Luong nudc mat (water loss - WL) va
luong chat kho tang (solid gain - SL)
dugc tinh theo % so véi khéi luong
nguyén liéu ban dau (cong thuc 1 va 2).

x§'M§—sf M7

WL(%) = o x 100 (1)
0
ST 1,0 _ ST 0
SG(%) = ’M;W—:OMO x 100 (2)

Trong do, Mg la T(héi lwong mau ban dau
(kg), M7 1a khdi lugng mau sau tham thau
(kg), x¥ 1a ham luong nudc ban dau (%),
x} 1a ham luong nuéc sau tham thau (%),
x37 12 ham lwong chat kho ban dau (%),
x7T 1a ham lugng chat kho sau tham thau
(%).

KET QUA VA THAO LUAN

Anh huéng cua nong do dung dich
saccharose, do chan khdng va thoi gian xu
Iy chan khong dén luong nuwdc mat di va
lugng chat kho tang 1én cua trai ca chua bi
den duoc thé hién trong Bang 1.

Bang 1. Lugng nudc mat va luong phét kho tang cua trai ca chua bi den ¢ cac diéu
kién tham thau chan khéng khac nhau

N A Thoi gian xir |  Lwoeng Lwong chat
Mau d?c%ngagghiurgge leh%?%n ly chan nuwéc mat kho ting
! khong (%) (%)
1 65 (+1) 650 (+1) 12 (+1) 24,51 2,07
2 60 (0) 600 (0) 10 (0) 27,37 2,86
3 60 (0) 600 (0) 10 (0) 28,17 2,76
4 65 (+1) 550 (-1) 8 (-1) 19,61 1,38
5 60 (0) 600 (0) 10 (0) 28,67 2,90
6 60 (0) 600 (0) | 13 (+1,68179) | 28,47 2,88
7 60 (0) 516
(-1,68179) 10 (0) 24,29 1,83
8 55 (-1) 550 (-1) 8 (-1) 22,15 1,86
9 60 (0) 600 (0) | 7 (-1,68179) 25,72 2,36
10 60 (0) 684
(+1,68179) 10 (0) 27,48 2,63
11 55 (-1) 650 (+1) 8 (-1) 24,32 2,41
12 65 (+1) 550 (-1) 12 (+1) 21,61 1,69
13| 68(+1,68179) | 600 (0) 10 (0) 17,42 1,29
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X A n Thoi gian xir | Lwong Lwong chat

Mau dlzlcilngagghit:’gge Dli)h%rrllzn ly chan nw6c mat kho ting

! khong (%) (%)
14 55 (-1) 550 (-1) 12 (+1) 23,99 2,23
15 60 (0) 600 (0) 10 (0) 28,47 2,78
16 65 (+1) 650 (+1) 8 (-1) 23,02 1,88
17 | 52(-1,68179) | 600 (0) 10 (0) 21,22 2,02
18 60 (0) 600 (0) 10 (0) 27,57 2,94
19 60 (0) 600 (0) 10 (0) 27,06 2,72
20 55 (-1) 650 (+1) 12 (+1) 25,51 2,59

Ghi chii: Pon vi cua néng dg dung dich
saccharose, dé chan khong va thoi gian xu
ly chan khong la °Brix, mmHg va phut,
Biéu d6 Pareto ¢ Hinh 1 so sanh anh
huong cia mdi bién doc 1ap, gia tri bac hai
va tuong tac ciia chiing dén tung chi tiéu.
Tht tu xuit hién cua cac thanh tir trén
xudng tuong tng véi mic dd anh huong
tir manh nhat dén yéu nhat. Puong thang
dang mau xanh trén biéu do6 thé hién gioi
han ¥ nghia thong ké tuong tng véi do tin
cay 95% (P = 0,05). Mot anh huéng dugc
xem la c6 y nghia khi thanh ngang vuot
qua duong thang dung nay. Tir biéu do c6
thé thay rang tat ca cac nhan to khao sat
(néng d6 dung dich saccharose, o chan

twong 1¥Ng; Sé trong ngodc 1a gia tri dwoc
ma hoa.

khong va thoi gian xtr 1y chan khong) déu
anh hudng c6 ¥ nghia dén lugng nudc mat
di cling nhu luong chat kho ting 1én cua
trai ca chua bi den sau qua trinh tham thau
Vi gi& tri P déu nho hon 0,05. Trong dé, ddi
v6i lwong nudc mat di thi do chan khong
la anh huéng quan trong nhat dén, tiép dén
la néng d6 dung dich saccharose, nguoc
lai, luong chat kho ting 1én chiu anh
huéng cua nong do dung dich saccharose
dang ké hon. Nhan t4 thoigian xu Iy chan
khéng Ia it anh huong nhat dén ca hai chi
tiéu thu nhan.

Aa I

B: Dd chinkhdng

A Né»ng dd saccharose
BB

C:Thai gian

CC

. BB

A: Nong d5 saccharose
B:Bd chin khing

C: Thii gian

CcC

BC

AC

b

Hinh 1: Biéu dé Pareto anh hwéng ciia cac nhan tb
a. bén luwong nuwoc mat; b. Pen luong chat khoé tang
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Cac cong thuc toan hoc thé hién méi quan
hé gitra chi tiéu duoc du doén va ba bién
doc lap duoc thiét 1ap (cong thac 3 va 4).
Hé s xac dinh (R?) thé hién phan trim d6
bién thién ma mé hinh giai thich cho ting
chi tiéu duoc sir dung dé danh gia mac do
phu hop ctia mo6 hinh. Cac moé hinh duoc
xem la phu hop véi dir liéu thuc nghiém
khi R? dat it nhat 0,8 (Guan and Yao,
2008) va gia tri nay cang gan 1 cang tot.
O ca hai chi tiéu luong nuéc mat di va
lwong chét khé tang 1én déu nhan thiy su
tuong thich gitta dir liéu thuc nghiém va
dit liéu du doan duoc tir cAc md hinh bac
hai thé hién qua gia tri hé sb twong quan
cao (R? > 0,97). Bén canh d6, kiém dinh
lack-of-fit ciing dugc thuc hién bang céch
so sanh d¢ bién thién ciia phan du mo hinh
V6i d6 bién thién gitra cac lan quan sat dé
kiém tra xem md hinh di chon c6 md ta
day du dir lieu thuc nghiém hay khong.
Két qua thong ké cho thay gia tri P (lack-
of-fit) déu 16n hon 0,05 chiing to cac md
hinh phu hop véi dit liéu quan sat & do tin
cay 95% va co thé duoc ap dung dé du
doan su thay doi cua hai chi tiéu dya trén
ba bién doc lap véi do chinh xéac cao.
Luong nudc mat = -536,122 + 14,3365X;
+ 0,38223X2+ 3,31254X3 - 0,127819X,2

+ 0,00126X1X; + 0,0045X1X3 -
0,000349771X,2 - 0,001575X2X3 -
0,111658X s (3)

(R? = 0,9770 ; R? (diéu chinh) = 0,9564;
P (lack-of-fit) = 0,4338)

Luong chat kho ting = -100,399 +
2,07146X1 + 0,122237X> + 0,82677Xs -

0,0175375X:*> - 0,000015X:1X2 -
0,000625X:X3 - 0,0000940585X>? -
0,0003875X2X3 - 0,0243155X3? 4)

(R? = 0,9831 ; R? (diéu chinh) = 0,9679;
P (lack-of-fit) = 0,3716)

Cé4c biéu d6 bé mat dap ung va duong
vién ¢ nhitng diéu kién tham thau chan
khong khac nhau tir mé hinh dy doan vé
luong nudc mat di va lugng chit kho ting
1én dugc thé hién twong tng trong Hinh 2
va 3. C4c biéu do nay phan anh anh huong
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cua hai bién doc I1ap trong khi bién con lai
duoc dat ¢ diém trung tdm. Biéu d6 duong
vién thé hién cac duong cong khép kin
ddng tam véi tam 1a gia tri ¢ diéu kién téi
uu.

Luong nude thoat ra va lugng chat kho di
vao c¢O6 khuynh hudng tang 1€n khi tang
nong do dung dich saccharose trong
khoang tir 52 dén 60°Brix. Bién ddi nay Ia
do dong nuéc tir nguyén liéu di chuyén ra
ngoai dung dich tham thiu (tec la qua
trinh loai nwéc) va sy lién két cua chat
tham thau di vao véi luong nudc con lai
trong md ca chua (Corréa et al., 2014). O
nong do duong cao, dong luc cia qua
trinh nay sé€ I6n hon. Sy gia tang nay cling
da dugc quan sat thiy & ca chua bi (An et
al., 2013) va ca ca chua cat 14t (Corréa et
al., 2016). Tuy nhién, néu tiép tuc ting
nong do dung dich saccharose tir 60 1&n
68°Brix thi hiéu qua truyén khéi giam, su
Xam nhap cua chét long tir bén ngoai vao
bi han ché do d6 nhét dung dich cao va
hiéu tng 1am cang trai gay ra bai sy mat
nuéc nhanh chéng cia cac té bao bén
ngoai & nong do duong qué cao (Giraldo
et al, 2003).

Ngoai dung dich tham thau, viéc ung
dung xu 1y chan khong ciing anh huong
tich cuc dén qua trinh truyén khdi, thé
hién qua su tang lugng nudc thoat ra va
lugng chat kho di vao khi gia tang do chan
khong va thoi gian xu ly chén khéng.
Piéu nay c6 thé duoc giai thich bang co
ché thiy dong luc hoc ¢ nhiing phut dau
tién cua qué trinh tham thau. Khi thuc
hién xir Iy chan khéng, cac chat khi trong
khoang gian bao cua nguyén li¢u dugc
loai ra va khi diéu kién &p suat khi quyén
dugc khoi phuc s& xuat hién gradient &p
suit gitra bén trong nguyén liéu va bén
ngoai dung dich tham thau, diéu nay sé
thiic day su xam nhap cua chat long tir bén
ngoai vao dé lap day cac phan I‘ong nay.
Co ché nay gitp tang dién tich tlep xuc
gitta md ca chua va dung dich tham thau
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nér) cai thién hiéu qua caa qua trinh truyén
khoi (Corréa et al., 2014).
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Hinh 2. Biéu do bé mat dap ing va duong vién thé hién anh huong cua didu kién tham

63

S0 590 610 630 650 RN

Luong nude mét (%)

\J
96“6

. 2].8-22.6
22.6-23.4
23.4-242

N 24.2-25.0
25.0-25.8

Il 25.8-20.6

. 26.6-274
27.4-28.2

. 28.2-29.0

6%
o“%

Luong nudc mit (%)
Bl 21.8-22.6
22.6-234
23.4-24.2
i 24.2-25.0
25.0-25.8
I 25.8-26.0
| I 26.6-27.4
27.4-28.2
B 28.2-29.0

13

e

Luong nu6c mét (%)

B 21.8-226
22.6-23.4

| 23.4-242

T 24.2-25.0

i 25.0-25.8

< M 25.8-26.6

S 26.6-27.4

! 27.4-28.2

282290

thau chan khong dén luong nudc mat

a. Anh huong cua nong do dung dich saccharose va d¢ chan khong (o thoi gian 10
phat); b. Anh huong cua nong dé dung dich saccharose va thoi gian (0 dg chan khong
600 mmHQ); c. Anh hwong cia do chan khong va thoi gian (¢ nong do dung dich

saccharose 60°Brix)
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C.

Hinh 3. Biéu do bé mat dap ung va duong vién thé hién anh huong cua diéu kién tham
thau chan khong dén luong chat kho ting

a. Anh huéng cua nong dé dung dich saccharose va dé chan khdng (¢ thoi gian 10
phlt); b. Anh huéng cua nong dé dung dich saccharose va thoi gian (¢ dé chan khong
600 mmHg); c. Anh hwong cia dé chan khdng va thoi gian (¢ nong dé dung dich
saccharose 60°Brix)

Trong qua trinh tach nuéc tham thau, diéu  luong nudc thoat ra dat cao nhat. Bén
kién t6i wu 1a diéu kién giup quéa trinh  canh d6, san pham ciing mong mudn ¢
truyén khéi dién ra hiéu qua nhat, tec 14 duoc su xdm nhap it cua chat tan (cu thé
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1a duong saccharose). Moi chi tiéu nay dat
gia tri tdi vu & nhitng diéu kién tham thau
chan khéng khac nhau. Tuy nhién, khi
thuc hién qua trinh t4i wu hoa dong thoi
ca hai chi tiéu bang céch chéng hai biéu
d6 vién véi nhau (Hinh 4) thi két qua toi
vu thu duoc ciing chinh 14 diém téi vu cua
gia tri lugng nuéc mat di. O diéu kién toi
vu (ndong do dung dich saccharose
59,38°Brix, d® chan khéng 627,22
mmHg, thoi gian xur ly chan khong 11,61
phlt & dau qué trinh) thi lvgng nuéc mat
di duoc du doan dat téi da (28,60%) sau 4
gio tham thau, khi d6 lugng chat kho ting

sau khi tham thau 1a 2,94%. Két qua trén
cling dugc kiém tra bang céch tién hanh
thue hién quéa trinh tham thiu chan khéng
& diéu kién téi uu dat dugc thi lugng nudc
mat di 1 27,96% va lugng chat kho ting
1én 1a 2,88% tuong tu nhu gia tri dugc du
doan tir m6 hinh. Pidu nay da khang dinh
su twong thich cua két qua dugc du doan
tr md hinh va két qua thyc nghiém. Bén
canh d6, d6i voi mau dbi chitng (khong xir
1y chan khong) thi lwong nudc thoat ra va
lwong chat khé tiang 1én dat duoc thap hon
dang ké (15,62% va 1,66%, twong GNnQ)
sau thoi gian dat can bang dai hon (5,5
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C.

Hinh 4: Biéu @b phi thé hién ving téi wu
a. Anh huéng cua nong dé dung dich saccharose va dé chan khéng (¢ thoi gian 10
phat); b. Anh hwong cia nong dé dung dich saccharose va thai gian (¢ dé chan khdng
600 mmHQ); . Anh hirong ciia dé chan khdng va thei gian (6 néng dé dung dich
saccharose 60°Brix)

KET LUAN

Pic tinh truyén khéi cua trai ca chua bi
den (Solanum lycopersicum cv. OQG)
trong qua trinh tham thau chan khéng
trong dung dich duong saccharose chiu
anh huong dang ké bai ca ba nhan té khao
sat (ndong d6 dung dich saccharose, do

khong). Phuong phap bé mit dap tng
(RSM) véi mé hinh phic hgp trung tdm
(CCD) dugc ap dung trong nghién ctu
nay di chirng minh 1a mot cong cu théng
ké hiéu qua trong viéc toi uu hoa luong
nudc mat di cling nhu lugng chat kho ting
Ién trong qué trinh tham thau chan khéng.

chan khong va thoi gian xa ly chéan
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