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TOM TAT

Qua bo dé bi hu hong sau thu hoach. Cac ky thuat bao quan sau thu hoach than thién véi
moi trudng va cac phuong phap bao quan khong ding héa chat dugc wu tién phat trién dé kéo
dai thoi han sir dung qua bo an toan va tét cho sirc khoe cia nguoi tiéu dung. Bai viét nay tap
trung vao viéc thir nghiém bao quan qua bo (Persea americana Mill) bang polyphenols duoc
trich ly tir hat bo (Persea americana Mill). Chét luong cia qua bo sau méi thi nghiém duoc
danh gia qua: Khéi luong, mirc do bién nau va cam quan. Két qua nhu sau: & diéu kién nhiét
d6 thuong, thoi gian bao quan 1a 5 ngay, vo qua mau xanh vang, thit qua mém déo, hao hut
trong lwong 1a 6,42% néu khong str dung polyphenols dé bao quan. Ngwoc lai, néu st dung
polyphenols dé bao quan thi thoi gian bao quan la 6 ngay, vé qua mau xanh vang, thit qua
mém déo, hao hut trong lugng 14 4,77%. Bdi véi bao quan ¢ diéu kién nhiét do lanh (8 °C),
thoi gian bao quan 1a 14 ngay, vo qua mau xanh vang, thit qua mém déo, hao hut trong lwong
1a 2,45% khi khong sir dung polyphenols dé bao quan, con néu sir dung polyphenols dé bao
quan, thoi gian bao quan 13 16 ngay, vo qua mau xanh vang, thit qua mém déo, hao hut trong
luong la 2,43%.

T khoa: Bao quan bo, hat bo, Persea americana Mill, polyphenols, qua bo.
1. PAT VAN PE

Cay bo (Persea americana Mill) c6 nguon gdc tir Trung My. Cay bo 14 loai ciy an qua,
qua bo ¢6 gié tri dinh dudng cao, nhu cau phat trién manh. Ning suét ciy bo 16n va k¥ thuat
trong khong qua kho nén thuong dugc vu tién chon lya dé phét trién va xay dung kinh té bén
viing & nhiéu ho gia dinh [1], trong d6 c6 Viét Nam.

Qua bo 1a mdt loai trai cay giau nang lwong, giau protein, giau axit béo khéng bdo hoa
don, phytosterol ting cuong suc khoe, chat chéng oxy hoa phenolic [2] va chira cac vitamin
hoa tan trong chat béo ma cac loai trai cay khac khong co nhu vitamin A va D. Ngoai ra, con
cé vitamin B va E [1].

Qua bo khong gidng nhu nhiéu loai trai cay khac thuong co vi ngot hodc chua, bo ¢6 do
sanh min va béo, chii yéu dugc st dung ¢ dang chin, an tuoi, lam trai cdy salad, phét banh mi
sandwich hogc 1am sinh t6. Ngoai ra, n6 con duge sir dung trong cac linh vyre nhu san xuét
dau an, my pham, xa phong va dau goi dau. G Mexico va Brazil, cui bo dugc thém vao kem
va sorbets; ¢ Nhét Ban, cui bo la mot thanh phan dé cudn sushi; ¢ Nicaragua, cui bo dung dé
chién va nudng. O cac qudc gia khac, nhu Dai Loan, cui bo dugc in véi sita va dudng; & Han
Qudc, duoc tron véi sita va duge sir dung nhu mot loai kem dudng da mat va co thé; ¢
Indonesia, dugc trdn voi ca phé, rugu rum va stia dé pha nudc giai khat; ¢ Caribé, dugc tron
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v6i mudi, t6i va dira va duoc phuc vu nhur mot mon an kém; & Philippines, cli bo duoc xay
nhuyén tron véi duong va sita dé lam nude giai khat ding nhu mon trang miéng [3].

Tuy nhién, qua bo 14 loai qua ho hip boc phat [4], kho bao quén, thoi diém chin tap trung
nén viéc tiéu thy gap kho khan dan dén gia thap, trong khi cac thoi diém khac gia ca lai rat cao
do khan hiém.

Dﬁ)ng thoi, qua trinh chin cia qua bo thuong dugc day nhanh do nguoi ban bao goi truge
khi cung cap dén tay nguoi tiéu dung. Mit khac, khi qua chin bi cét, cui bo s& giam chit lugng
rat nhanh, chuyén sang mau niu do qua trinh oxy héa dugc xtic tic béi enzyme polyphenols
oxidase va cac phan ing phan hiy cta peroxidase [5].

Bén canh d6, viéc ché bién cac san phim tir qua bo s& thai ra mot lwong phu phim vo,
hat. Hién nay, lwong phu pham nay chu yéu duoc dung dé san xuit thirc an chin nudi, lam
phan bon hoic chi thai bo ra méi trudng. Trong khi d6, hat qua bo chira nhiéu hop chét chong
oxi hoa tu nhién [6]. Mot trong nhitng chét chéng oxy hoa ty nhién duge cong nhéan 1 hop
chit polyphenols [7]. Chiing rat hiru ich trong bao quan thuc pham dé kéo dai thoi han sir
dung, vi chiing bao vé chdng lai vi sinh vt va ngin ngira su peroxy hoéa lipid do su tin cong
cua cac goc tu do [8, 9].

Viéc sir dung polyphenols duoc trich ly tir hat qua bo (Persea americana Mill) dé bao quan
cac san pham thyc pham néi chung va qua bo (Persea americana Mill) néi riéng s& gép phan nang
cao hiéu qua kinh té, dong thoi gép phan vao viéc giam thiéu 6 nhiém méi truong tir qua bo.

2. VAT LIEU VA PHUONG PHAP NGHIEN CUU
2.1. Vit li¢u

Qua bo (Persea americana Mill) thu hoach thuc hién thi nghiém dugc thu mua & Huyén
Cim My, Dong Nai, khi dat thoi gian tir khi ra béng déu trai 1a 3-3,5 thang, duoc van chuyen
va thuc hién bao quan trong vong 5 gid. Qua bo tuoi khong dugce co bat ky d4u hiéu nao vé su
hu hong do nam moc, con trung va xay xudc. Qua bo dugce sap xép trong hop bia climg c¢6 duc
16 & thanh hop va nip hop roi van chuyén vé phong thi nghiém.

Hop chét polyphenols bot duoc trich ly tir hat qua bo (Persea americana Mill) véi do
tinh khiét 1a 86,43% va IC 50: 43,33 pg/mL theo qui trinh: hat bo kho di nghién dugc trich
ly bang dung moi ethanol (ehanol/nude: 50/50) ¢ ty 1€ nguyén liéu/dung mdi la 1/10 (w/v) voi
su hd tro ctia vi song (cong suat vi song 120 W va thoi gian 100 gidy), tién hanh loc, roi dem
¢b quay ¢ nhiét do 40 °C trong diéu kién chan khong [10]. Dich sau c6 quay duoc bo sung axit
HCI 0.01 M véi ty 1& dich loc/dung dich HCI 1a 1/10 trong thoi gian 24 gio nham tao moi
truong acid thich hop cho sy ton tai ciia polyphenols, dong thoi ding axit dé pha hily cau trac
lién két ctia cac nhom phire nhu dudng, protein. .. voi polyphenol dé giai phong polyphenol tur
do. Dich loc sau khi xtr Iy bang axit HCI 0.01 M duoc bo sung dung mdi ethyl acetate véi ty
1¢ 1/1 (mL/mL) trong thoi gian 60 phut. Hop chat polyphenols s& hoa tan trong dung méi ethyl
acetate. Tién hanh, tich dung dich ethyl acetate c6 chira polyphenols ra khéi hdn hop. Sir dung
thiét bi c6 quay chan khong & nhiét do 40°C dé dudi dung moi ethyl acetate va nudce ra khoi
hén hop. Dich sau c0 quay dugc dem sdy 6 t°= 60 °C den khi d6 am < 10%. Ban thanh pham
sau qué trinh sy dugc nghién nhé trong may nghién mau [11].

2.2. Phuwong phap
2.2.1. Phuong phép phan tich
- Khéi Iugng: duge xéac dinh bang can dién tir.

- Mirc d6 bién nau: Dung may so mau Nippon Denshoku Handy Colorimeter NR-3000
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(Japan) dé so sanh su khac biét mau sic gitra mau nguyén liéu bo sau khi bao quan.

Tién hanh:

Xac dinh céc thong sd L, a, b; L 1a toa d6 do sang, co gia tri tir 0-100 dai dién tir den sang
trang, dac trung cho d6 sang ctia mau sac; a, b la toa d6 mau, dac trung cho tong mau; a 1a dai
dién cho mau d6 sang mau xanh la cdy, gia tri dwong cho biét gia tri mau d6 va &m cho mau
xanh luc; b dai dién cho mau vang sang mau xanh la cdy, gia tri dwong cho biét gia tri mau
vang va am cho mau xanh lam.

Dé so sanh sy khéc biét vé mau sic ta dung cong thic:

AE = AL + Aa’ + Ab®.
Trong d6:  MAu bo chua qua bao quan I1a chuan
Mau sau khi bao quan bang polyphenol 1a mau.
AL =L mau - L chuén; Aa = a mu - a chuén;
Ab =bmau - b chuan

2.2.2. Phuwong phap nghién cuu

Qua bo duoc nhiing qua dung dich polyphenols & ndng d6 43,33 pg/mL trong 1 phut, sau
d6 dem bao quan & diéu kién thuong va diéu kién lanh két hop v6i mang bao LDPE duoc duc
16 3-4%. Cac miu duoc theo ddi cung voi mau dbi chimng khong nhing pholyphenols trong
cung diéu kién bao quan.

- O diéu kién thudng: ctr sau 1 ngdy, danh gia chit luong qua bo.
- O diéu kién lanh (8 °C): ctr sau 2 ngdy, danh gia chat luong qua bo.

Chi tiéu theo doi chét luong cua qua bo sau mdi thi nghiém dugc danh gia qua: khoi
lurong; mirc d6 bién nau va su thay doi cua qua bo [12].

2.3. Phuwong phip xir Iy so liéu

Tét cd cac thi nghiém duoc 1dp lai 3 1an. SO lidu thi nghiém dugc trinh bay dudi dang gia
tri trung binh (+ SD). Phén tich x4c suét thong ké (phan tich ANOVA) dugc tng dung dé tim
su khac biét.

D6 thi duge vé bang phan mém Excel.

3. KET QUA NGHIEN CUU VA THAO LUAN

3.1. Su thay doi ciia qua bo trong qua trinh bio quén

Sy thay déi cua qud bo trong qua trinh bdo quan & diéu kién thuong va diéu kién lanh
dugc thé hién lan lwot & Bang 1 va 2, cho thay:

Khi bao quan qua bo & diéu kién nhiét o thuong, khéng cd bao mang polyphenols thi

thoi gian bao quan tir khi thu hoach dén khi qua bo hu hong 1a 5 ngay, sang ngay thir 6 thi qua
¢6 nhidu ddm den 16n trén bé mat, thit qua nhdo, chay nudc va c6 nhiéu dém den.

Ciing voi dley kién bao quan ¢ nhiét do thuong, mau c6 nhing polyphenols thi thai gian
tur khi bao quan den khi qua hu 1a 6 ngay, ¢ thoi diém nay qua co vo mau xanh vang, thit qua
con déo va c6 mot vai dom den.
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Bang 1. Sy thay ddi cua qua bo trong qué trinh bao quan ¢ diéu kién nhiét do thuong.

Mau baﬁ?i%u Ngay 1 | Ngay 2 | Ngay 3 | Ngay 4 | Ngay 5 | Ngay 6 Ngay 7 Ngay 8
VO mau
Vo mau | vang xanh
. x xanh | cdnhiéu
Vo mau | iz
vang, c0| dom den
s xanh s xe | 12
vomau | . | mdtvai | I6n, xung
vang; 2
- s s xanh . 2| dom quanh
Khong vO mau | vé mau | vo mau vang; thit qua den: thit|  phan
nhan xanh; | xanh; | xanh; thit Ljé mem Ejé. cudn
g thit qua | thit qua | thit qua 1 deova | % - g. qua hu qua hu
polyphen , , , mém mém | bién den;
ctng, | cang, | cung, .+ | xanh L Y
ols déova | . .| déova | thitqua
xanh xanh xanh vang co A
xanh ~e 1. | Xanh mém
X mot vail | | . ~ N
vang Py vang c6 | nhdo, mau
om oy N A
den nhieu vang nau
dom va co
den | nhiéu dom
den
V6 mau
Vo mau vang xanh
o x\anhI V6 mau Vo mau cd nhiéu
VO mau | vang; xanh vang xaph doém den
VO mau | vé mau | vé mau | vo mau xgnh th;t;qua vang, thit o _Val.dom., Io;n phqg
P . . vang, | mém 2" 5 | den; thit qua | cudng bién
Conhing | xanh; | xanh; | xanh, | xanh, thitaua | deo | Quamem |- oa s den. thit
polyphen | thit qua | thit qua | thit qua | thit qua g R déo va s ey
, , , , mém mau A mau vang | qua mém
ols cing, | cang, | clng, | cang, | 4. " h xanhvang| .~ . 2 hio. ma
xanh | xanh | xanh | xanh cova | Xam | oo met nau va co | nnao, mau
xanh |vang cé vai dém nhicu dom | vang nau
vang | mot vai den den trong | vaco nhicu
dom thit qua dom den
den trong thit
qua

Nhu vay, thoi gian bao quan qua bo khi theo ddi ¢ diéu kién thuong, vé mat cam quan la
5 va 6 ngay tuong (rng Voi Cac mau khong nhing polyphenols va ¢ nhiing polyphenols (Bang
1). Bén canh do, khi quan sat V& mau sic & mau co nhung polyphenols cho thay mau sic thay
d6i cham hon, dén ngay thir 8 moi xuat hién nhiéu cac ddm den trén vo, trong khi & ngay thir
7 thi thit qua da mém nhéo, va c6 nhiéu dém den (qua hu). Diéu nay cho thiy hop chat
polyphenols chi cé tac dung trén bé mit (vo) nén han ché duoc sy bién nau cua vo qua.

Trong khi d6, & diéu kién bao quan lanh (8 °C), thoi gian bao quan qua bo 1a 14 va 16
ngay tuong ung vdi cac mau khdng nhing polyphenols va c6 nhing polyphenols (Bang 2).
Nhu vay, su khac biét Ve thoi gian bdo quan gitra 2 mau la khong nhleu thit qua bién d6i theo
thoi gian bao quan 1a gan nhu nhau. Tuy nhién, vé mau sic vé thi & mau c6 nhing polyphenols
bién d6i cham hon so voi mau khéng nhiing polyphenols, diéu nay twong tu nhu khi bao quan
mau & diéu kién nhiét d6 thuong.

S¢ di c6 két qua trén 1a do chit chdng oxy hda cé thé phan ing véi oxy dé ngin chan qua
trinh héa nau xay ra va ciing c6 thé phan &ng véi cac san pham trung gian, do d6 phé v chudi
phan mg va wc ché sy hinh thanh melanin [14]. Vi vay, l1am giam sy bién nau ¢ qua bo khi
bao quan c6 sir dung polyphenols. Bén canh do, tac dung chdng héa nau cua chit chdng oxy
héa phu thudc vao nhiét do [15], két hop véi kha nang e ché vi sinh vat va enzyme & nhiét
do6 lanh da giup kéo dai thoi gian bao quan qua bo hon & nhiét d6 thuong.
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(@)

N3

(b)

(©

Hinh 1. Sy thay d6i cta qua bo trong qué trinh bao quan ¢ diéu kién nhiét do thuong khi khdng

sir dung polyphenols; (a): Mau ban dau; (b): sau 5 ngay bao quan; (c): sau 6 ngay bao quan.

_ I
. I
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i
(b)

(©)
Hinh 2. Sy thay d6i clia qua bo trong qua trinh bao quan & diéu kién nhit d¢ thuong
khi sir dung polyphenols; (a): Mau ban dau; (b): sau 6 ngay bao quan; (c): sau 7 ngay bao quan.

Bang 2. Su thay doi cua qua bo trong qué trinh bao quan & diéu kién lanh (8 °C).

Mau bx%%u ngay 2 | ngay 4 | ngay 6 | ngay 8 | ngay 10 | ngay 12 | ngay 14 | ngay 16 | ngay 18
.y A V6 mau
Vo mau | Vo mau vang xanh
Vomau| Xanh | xanh | s dém
xanh vang, vang, den 16n
Vo mau | Vo mau | Vo mau | Vo mau | Vo mau vANna: thit qua | thit qua han CUAI,‘I
Khéng xanh; xanh; xanh; xanh; xanh; thit gL;, mem mém pb?; do g
nhung thit qua | thit qua | thit qua | thit qua | thit qua r;“?na déova | déova tﬁ.rtl Sr,l’ Qua hu
polyphenols| cang, | cing, | ckng, | cang, | cang, déc?va xanh xanh ménlw ghgo
xanh xanh xanh xanh xanh anh vapg co vangkcé MAU Van g,
vang moE val nh;' U 1 hauvaco
dom dom X A
den den nhiéu dé6m
den
Vé mau
Vé mau | Vo mau X;ﬁ?%é
V6 mau | Vo mau \)/(::g j;‘:g Vomau | vaidém
V6 mau | Vo mau | Vo mau | Vo mau \)/(::g \)/(::g thit qua | thit qua Xiﬂ?t\aigg’ ?ﬁﬁgﬁz
C6 nhiing xanh; | xanh, | xanh, | xanh, thit qua | thitqua | o | ™ | mémdeo | mém
olvohenols thit qua | thit qua | thit qua | thit qua mém mém déova | déova va xanh nhio
polyp cang, | cang, | cing, | cbing, de g va d“gva xanh xanh vanaco | mau va,n
xanh xanh xanh xanh )fanh )fanh vang cd | vang cd mAtgvai naU VA cg
° ° mot vai | motvai | 2 Ve
vang vang a6m d6m dom den nhicu
den den dom den
trong thit
qua
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(a) (b) (©)
Hinh 3. Sy thay ddi ctia qua bo trong qué trinh bao quan ¢ diéu kién bao quan lanh (8 °C)
khi khong st dung polyphenols; (a) Mau ban dau; (b) sau 14 ngay bao quan;
(c) sau 16 ngay bao quan.

> &

(@) (b)
Hinh 4. Sy thay d6i ctia qua bo trong qué trinh bao quan ¢ diéu kién bao quan lanh (8 °C) khi st
dung polyphenols; (a) Mau ban dau; (b) sau 16 ngay bao quan; (c) sau 18 ngay bao quan.

3.2. Sw thay ddi vé& mau siic ciia quéa bo trong qua trinh bao quan

Thong thudng ¢ cac ché do bao quan khac nhau mau sic cua qua bo s& thay doi tir mau
xanh sang mau xanh vang. O giai doan dau ciia qua trinh bao quan, qua c6 mau xanh dam,
sang bong, theo thoi gian bao quan mau xanh s giam dan va mau vang xuat hién. Bén canh
d6, & cudi qua trinh bao quan, trén vo qua s& xuat hién thém cac ddm mau den, cac dém mau
den nay s& 16n dan dén khi chiém hét dién tich bé mat vo qua. Cing véi thoi gian bao quan,
d6 sang bong cua vo ciing giam dan,

3.2.1. Su thay doi mau sdc ciia qua bo trong qud trinh bdo qudn ¢ nhiét do thirong

Theo Hinh 5, sy thay doi vé mau sac (AE) cua c4c mau ¢6 su ting dan theo thoi gian do

qua trinh chin ctia qua dan dén thay doi mau sac.

Sy thay d6i AE & mau co nhung polyphenols it hon so voi mau khoéng nhdng polyphenols
va su Kh&c biét nay 1a co y nghia thong ké & do tin cay 95%.

O méu khong nhing polyphenols, mau vé qua bién d6i nhanh va sau 5 ngay vo qua co
mau xanh vang va xuat hién nhiéu dom den 16n (AE = 28,45).

Trong khi do mau S4C VO, cua qua bo c6 nhiing polyphenols c6 sy bién déj cham hon, sau
7 ngay vo qua méi xuat hién cac dom den 16n, tuy nhién phan thit qua da bi mém nhéo & ngay
thir 7 nén thoi gian bao quan véi mau cd nhiing polyphenols 1a 6 ngay.
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35.00 -AE
30.00
25.00
20.00
—+—khing nhaing polyphenol
15.00
—o—cé thing polyphencl
10,00
5.00
0.00
1 2 3 K 5 6 7 8

Negiy thir
Hinh 5. Sy thay d6i mau sic cia qua bo trong qué trinh bao quan & nhiét do thuong.
3.2.2. Su thay doi mau sdc ciia qua bo trong qud trinh bdo qudn ¢ nhiét dg lanh (8 °C)

Sy thay d6i mau sic cua qua bo ¢ diéu kién lanh (8 °C) duoc thé hién trong Hinh 6.

Theo két qua & Hinh 6, trong thoi gian 8 ngay dau bao quan, mau sic ciia cac mau khong
nhing va c6 nhang polyphenols la nhu nhau va it c6 su thay doi, sang ngay thtr 10 tré di toc
d¢ chin bat dau tang 1én lam su thay doi mau sac dien ra manh, den ngay 16 va ngay thir 18
thi qua bo bi hu hong thé hién & vo qua ¢d nhiéu dom den 16n.

Nhu vy, thoi gian bao quan ¢ nhiét d6 lanh khi khong nhing polyphenols la 14 ngay
tuong duong véi ket qua nghién citu bao quan lanh qua bo thu hoach & Tay Nguyén thi nhiét
d¢ bao quan toi thich nhat ¢ 8 °C trong thoi gian 15 ngay cua Hoang Manh Cuong (2015) [15]
va cua Zauberman (1995) [12]. Vi mau c6 nhang polyphenols, thoi gian bao quan la 16 ngay.

Khi so sénh vé mau sic (AE) 'gifra} 2 mau !(héng nhlng va g() nhung polyphenols thi &
mau c6 nhing polyphenols c6 sy bién d6i mau sac it hon trong subt qua trinh bao quan.

30,00 |AE
25,00
20,00
15,00
=== khong bao polyphenol
10,00 == cd bao polyphenol

5,00

0,00
2 gl 6 8 10 12 14 16 18
Negay thir

Hinh 6. Sy thay d6i mau sic ctia qua bo trong qua trinh bao quan & nhiét do lanh.
3.3. Su hao hut trong luwgng trong qua trinh bio quin
Trong qué trinh bao quan, qua bo van hd hap. Pay chinh la nguyén nhan lam hao hut

trong luong cua qua bo trong qua trinh bao quan. Sy hao hut nay nhiéu hay it tiy thuoc vao
diéu kién moi truong, ché do bao quan, cudng do hd hap. ..
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3.3.1. Su hao hut trong luong trong qua trinh bao qudn o nhiét do thuong

Sy hao hut trong lwong cia qua bo dugc thé hién trong Hinh 7.
700 1%
6,00
5,00
P mtmmkhéng nhiing polyphenol
3,00
200 we=cd nhing polyphenol
1,00

0,00
| 2 3 ) 5 6 7 8
Negay thir

Hinh 7. Hao hut trong lugng clia qua bo trong qua trinh bao quan ¢ nhiét do thuong

Két qua & Hinh 7 cho thay, qua bo dwoc bao quén trong diéu kién thuong dugc bao bing
polyphenols it hao hut khéi Iugng hon so vai khéng bao polyphenols.

Diéu ‘nay cho thy khi nhiing polyphenols c6 thé tac dung khang oxy hda lam cham bién
d6i mau sic trén vo qua va ciing lam giam sy thoat hoi nudc va lam cham su giam trong lugng
cua qua bo.

O diéu kién thuong, s hao hut trong lugng cua cac mau khong nhing polyphenols va co
nhung polyphenols lan luot 1a 6,42% va 4,77%.

3.3.2. Sy hao hut trong luong trong qud trinh bdo qudn ¢ nhiét dé lanh (8 °C)

Sy hao hut trong lwong cia qua bo dugc thé hién ¢ Hinh 8.

Sy hao hut trong luong dién ra trong sudt qua trinh bao quan lanh. Tuy nhién, do ¢ diéu
kién lanh nén cudng d6 hd hap s& cham hon nén trong lwong hao hut it hon so vai bao quan &
nhiét @6 thuong.

Trong qua trinh bao quan lanh thi hao hut trong Iwong trong mau cé nhing polyphenols
ciing ludn thap hon so véi mau khong nhung polyphenols (twrong tng la 2,45% va 2,43%) ty
I& hao hut nay twong ung véi két qua nghién ctiu bao quan lanh qua bo & 8 °C ciia Hoang
Manh Cuong (2015) l1a 2,4% [15].
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Hinh 8. Hao hut trong lugng ctia qua bo trong qua trinh bao quan ¢ nhiét d6 lanh
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4. KET LUAN

Trong pham vi nghién cuau, két qua chi ra rang, khi bao quan bo & nhiét do lanh sg giir
duoc chat luong cta qua bo hon so vai bao quan & nhiét do thuong. Trong cung mot diéu kién
bao quan, qua bo duoc bao quan két hop véi polyphenols s& gilr duoc chat luong dai hon so
vé6i khdng két hop polyphenols. Cu thé:

Khi bao quan ¢ didu kién nhiét do thuong, khong két hop polyphenols trong qua trinh
bao quan: thoi gian bao quan la 5 ngay, vo qua mau xanh vang, thit qua mém déo, hao hut
trong luong 13 6,42%. Trong khi d6, ciing ¢ diéu kién nay, c6 két hop polyphenols dé bao
quan: thoi gian bao quan 1a 6 ngay, vé qua mau xanh vang, thit qua mém déo, hao hut trong
lugng 12 4,77%.

Khi bao quan & diéu kién nhiét do lanh (8 °C) khong két hop polyphenols dé bao quan:
thoi gian bao quan la 14 ngay, vo qua mau xanh vang, thit qua mém déo, hao hut trong luong
14 2,45%. Tuy nhién, ciing vé6i diéu kién bao quan nay, co keét hop polyphenols trong quatrinh
bao quan, thoi gian bao quan 13 16 ngay, vo qua mau xanh vang, thit qua mém déo, hao hut
trong luong la 2,43%.
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ABSTRACT

THE EXPERIMENTAL PRESERVATION OF AVOCADOS
(Persea americana Mill) BY POLYPHENOLS EXTRACTED
FROM AVOCADO SEEDS (Persea americana Mill)

Le Phan Thuy Hanh*, Tran Quyet Thang
Ho Chi Minh City University of Food Industry
*Email: hanhlpt@hufi.edu.vn

Avocados are deteriorated after harvest. Developing postharvest techniques using
environmentally friendly and non-chemical methods have been interested to extending the
shelf life of avocados in a safer and health-conscious manner. This study focused on the
experimental preservation of avocados (Persea americana Mill) by polyphenols extracted
from avocado seeds (Persea americana Mill). The results showed that at normal temperature,
the storage time was 5 days, the peel is yellowish green, the flesh was soft, the weight loss was
6.42% if polyphenols are not used for preservation. Conversely, if using polyphenols to
preserve, the storage time was 6 days, the peel is yellow green, the flesh was soft, the weight
loss was 4.77%. For storage at cold temperature (8 °C), storage time was 14 days, the peel was
yellowish green, the flesh was soft, weight loss was 2.45% when polyphenols were not used
for preservation. If using polyphenols to preserve, the storage time was 16 days, the peel was
yellow green, the flesh is soft, the weight loss was 2.43%.

Keywords: Avocado, avocado seed, Persea americana Mill, preservation of avocado,
polyphenols.

183



