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TOM TAT

Nghién ciru nham muc dich khéo sat nong dp chat lam trong
(agar) va thoi gian lam trong rwou vang éi dé san pham dat dg
trong tot nhdt. Bén canh d6, nghién ciru con tién hanh khao sat
nhiét dp va thoi gian bdo quan san phdam riegu vang 6i dé ruou
van giir dwoe chat lwong tot. Két qua khdo sat cho thdy rwou vang
6i duwoc lang trong véi nong do agar 0,15% trong 2 ngay thi dat
chdt lwong cam quan cao. Ruou vang 6i diege bdo qudn ¢ nhiét
dé 2 - 4°C trong thoi gian 12 tuan, rwou van giik dwoc chat heong

1. PAT VAN PE

Ruou vang 1a mot san phdm 1én men tir
trai cdy. Day la mot loai ruou truyén thong cd
tir rat lau doi ¢ cac nudc co6 ngudn nguyén
liéu trai cay phong pht. Khai niém rugu vang
trai cdy dugc hinh thanh va ngay nay vi¢c san
Xuat rugu vang trai cay di va dang trd nén
phé bién. Ban chat ctia rwou vang trai cdy la
san phdm dugc san xuét tir dich trai cdy bang
phuong phap 1én men st dung men gidng
Saccharomyces cerevisiae va khong qua qua
trinh chung cét (Tam, 2000).

Oi 14 loai cdy an qua c6 dién tich va san
luong ngay cang phat trién & ving Pong Bang
Séng Ciru Long. Qua 6i ¢6 chira ham lugng
dinh dudng dang ké va nhiéu vitamin t6t cho
suc khoe con nguoi dic biét 1la chira mét
luong 16n vitamin C, cic hop chét
polyphenolic va flavonoid c6 tinh khang oxy
hoa ty nhién c6 vai trd quan trong trong viéc

ngan ngira ung thu, l3o héa, nhiém trung (Bao
va Hién, 2021). Cac san phdm duoc ché bién
ttr 61 nhu nude giai khat, rugu vang, muat duoc
wa chudng rong rii trén khap thé giéi. Mic du
trén thuc té didu kién moi trudng rat thuan loi
cho cay 0i phat trién, nhung cic san pham va
tiém ning cua qua 6i van chua dwgc khai thac
va st dung hét. Viéc ché bién 6i thanh cac
mat hang kinh doanh s& lam tang gia tri cua
qué 6i (Gupta, 2020).

Ruou vang da dan dan dwoc nguoi tiéu
dung ua chudng boi sy mai la tr hwong vi ctia
cac loai trai cdy voi do con nhe gitip tinh than
thu gidn, giam stress. Chinh vi thé rugu vang
ngdy cang dugc lya chon nhiéu cho cac budi
tiéc, ngay 1&. Nghién ctru “Anh hudng nong
dd va thoi gian tia agar, nhiét d6 va thoi gian
bao quan dén chat luong san pham rugu vang
6i” duoc thuc hién nham muc dich x4c dinh
duoc néng do chit tia va thoi gian tia phu
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hop dé lam trong ruQu, cdi thién chét luong
cam quan rugu. Bén canh d6, nghién clru con
tién hanh khao sat nhiét do va thoi gian bao
quan ruou sau khi da chon duogc néng do chat
tia va thoi gian taa phu hop, dua ra didu kién
bao quan ruou vang tét nhat nham 6n dinh va
nang cao chét lugng cta rugu di.

2. PHUONG PHAP NGHIEN CUU
2.1. Nguyén liéu va héa chit

Qua 6i Lé Pai Loan dugc thu mua tai
vuon ¢ huyén Cao Léanh, tinh Pong Thap.
Tién hanh lya chon nhitng qua i tuwoi nguyén
ven, khong hu thdi, dap nat, do chin déng déu
gilta cac qua. Saccharomyces cerevisiae su
dung la ching thuong mai S. cerevisiae
RV002, duong saccharose (duong cat Bién
Hoa), enzyme pectinase (ICIFOOD Vietnam).
Céc hoa chat nhu NaHSOs (Trung Qudc), va
céc hoa chat phan tich khac nhu agar (bot agar
Hai Long).

2.2. Phwong phap ché bién rwou vang 6i

Qua 6i duge lua chon nhitng qua con
nguyén ven, khong bi hu thoi, dap nat, @6 chin
ddng déu gitta cac qua, tién hanh rira 6i dudi
voi nude chay, loai bo phan cudng va hat. Oi
dem xay nhuyén thu 1ay dich qua dé ché bién,
bd sung nuéc voi ty 18 1:1. U enzyme
pectinase 0,05% (v/v) & nhiét @6 50°C trong
thoi gian 2 gio trong waterbath, tién hanh loc,
tach dich qua. Hiéu chinh dich qua dé dat
20°Brix va pH 4,5 bang duong va Na,CO:s.
Dich qua sau d6 dugc thanh tring bing
NaHSO; 122 mg/L, 2 gio. Két thuc qua trinh
thanh tring, hon hop dich qua dugc bd sung
mét  lugng nim men Saccharomyces
cerevisiae v6i ty 1& 0,05% (v/v). Nam men
duoc hoat héa trude khi duge bd sung vao
dich qua. Tién hanh day kin bang airlock va
1én men & nhiét @6 25°C + 2°C trong thoi gian
9 ngdy. San pham sau 1én men dugc ling bang
agar voi nong do va thoi gian theo b tri. Tién
hanh loc ruou béng mang loc (toan bg qua
trinh dugc thyc hién trong ta céy vO trung,
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chai dyng mau ruou va cac dung cu loc duoc
vo trung trudce khi Igc), sau d6 dong chai va
bao quan 6 nhiét do va thoi gian thich hop dé
6n dinh chét luong cam quan ruou vang 6i.

2.3. Phwong phap bé tri thi nghiém

2.3.1 Khdo sat anh huéng cia nong dé
chat tia agar va thoi gian tia dén qua trinh
lam trong va chdt lwong riwou vang oi

Thi nghiém dugc thuc hién nham muc
dich xac dinh nong d6 chét tia (agar) va thoi
gian tia thich hop dé san pham dat chat luong
cam quan tot nhat. Thi nghiém b tri ngau
nhién v6i hai nhan t6 12 ndng d6 chat tia agar
va thoi gian tda, thi nghiém duoc 1ap lai 3 lan.
Qua trinh ché bién ruou vang 6i duogc thuc
hién nhu phén 2.2. Ruogu vang i thu duge
tién hanh tia bang agar voi ty 1& tia 1a 0,05;
0,15; 0,25 (g/mL) trong thoi gian 1 ngay, 2
ngdy, 3 ngdy. San pham sau khi tia duoc loc,
chiét chai va 1én men phu & nhiét d6 4°C trong
2 tuan. Chi tiéu danh gia bao gém chi tiéu
cam quan va chi ti€u hoa ly (d6 duc).

2.3.2 Khao sat anh huong nhiét do va thoi
gian bdo quan deén chat luong ruou vang oi

Thi nghiém dugc thwyc hién nhim muc
dich xac dinh dugc nhiét d¢ bao quan Va thm
gian bao quan thich hop dé rugu vang 6i 6n
dinh chat luong cam quan. Thi nghiém bé tri
ngau nhién v6i hai nhan t§ 14 nhiét do bao
quéan va thoi gian bao quan, thi nghiém duoc
lap lai 3 lan. Qua trinh ché bién rugu vang oi
duoc thuc hién nhu ph?m 2.2. Rugu vang oi
duoc tién hanh tia bang agar v6i nong do va
thoi gian tdi wu thu duoc ¢ thi nghiém trén.
San phém sau khi tia duoc loc, chiét chai.
Ruou duoc tién hanh bao quan ¢ 2 diéu kién
nhiét do khac nhau la nhi¢t 46 phong (28 -
30°C) va nhiét d6 lanh (2 - 4°C) trong khoang
thoi gian 2 - 12 tuan. Theo ddi cac chi tiéu
cam quan va chi tiéu hoa Iy ciia san pham bao
quéan 2 tuan 1 1an. Cac chi tiéu héa 1y bao gdbm
ham lugng chit kho hoa tan (°Brix) va pH sau
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1én men; ham lugng con (% v/v); ham lugng
duong sot (% v/v); ham luong acid (g/L).

2.4. Cac phuong phap phan tich cac chi
tiéu theo doi

Cac phuong phap phén tich cac chi tiéu
theo doi trong thi nghiém dugc tién hanh theo
bang 1.

Bang 1. Cac phwong phap phan tich chi tiéu theo d6i trong thi nghiém

Chi tiéu Phwong phap Tai li¢u tham
khio
Ham luong chat  Phuong phap xac dinh ham luong chat khé  (TCVN 4414:
kho hoa tan hoa tan (°Brix) bang khuc xa ké (Agato 1987)
buc)
Cong thte tinh: —— = 22
100 100+x

Ham luong acid

tong so cach chuan do.

Cong thuc tinh: A=

Phuong phap xac dinh ham luong acid bang

(Amerine and
Roessler, 1976)

Kxn=x1000

i
.

Puong tong, khir

Phuong phap xac dinh ham luong dudng

(Miller, 1959)

tong, duong khir bing may quang phd UV-

vis (Puc).

Cong thuc tinh: X=

€x100

X 100

D6 am Phuong phép xac dinh ham lugng am bang (TCVN 4415:
cach str dung thiét bi sdy. 1987)
Cong thitc tinh: X=2"% x 100
pH Phuong phap do pH (mdy do pH Hanna) St dung pH ké
Vitamin C Phuong phap dinh lugng vitamin C bang
cach chuén dé. C .
Mai va cong su,
Cong thrc tinh: X(%)= 22000088 X100 2007
W
Con Phuong phap do con bang con ké (Dric) (TCVN 8008:
2009)
OD Phuong phap xac dinh do duc bang may  (Brondz, 2016).
quang phd UV- vis (Puc)
Cam quan Phuong phap danh gia cho diem TCVN 3217: 1979

Nguon: Céng bé ciia tac gid, (2024).
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2.5. Phwong phap xir Iy két qua

Két qua thi nghiém dugc xir Iy va vé biéu
d6 bang phan mém Microsoft Excel 2010
(Microsoft Corporation, USA). S6 liéu thi
nghiém dugc xtr 1y théng ké bang phan mém
thdng ké Minitab 19 theo phép thir LSD.

3. KET QUA VA THAO LUAN

3.1. Két qua anh huéng cia nong dj va
thoi glan tiia agar dén qua trinh lam trong
va chit lwgng rwou vang di

Hién tugng duc cta rugu xay ra la do dich
qua ban dau c6 nhiéu hop chat keo nhu
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proteln pectln polyphenol cac loai chat két
tha sat, két tua dong, két bong ciia protein
(Fleet 2006). Qua trinh lang tu nhién xay ra
rat mat thoi glan va hiéu qua lam trong khong
cao. Dé rut ngan giai doan lam trong ruou
vang va gop phan lam 6n dinh do trong cua
ruou, thi nghiém tién hanh khao sat chat taa
agar, bd sung vao giai doan on dinh ruou
vang.

b§ duc cta rugu vang dugc danh gia
thong qua kha nang hap thu anh sang tai budc
song A = 620 nm (Mai, 2005). Két qua do OD
duoc thé hién qua hinh 1.

v Nong do agar 0 g/mL

ENong dd agar 0,05 g/mL
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.+ Nong d6 agar 0,15 g/mL
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Hinh 1. P9 duc ciia rugu dwgc tia agar véi cac ndng dd tir 0 - 0,25 g/mL theo thoi gian
1, 2, 3 ngay

Hinh 1 cho thdy khi b6 sung agar & cic
nong d6 khac nhau déu co tac dung lam giam
dd duc cua rugu vang va cé khac biét & do tin
cdy 95% so v6i mau déi ching (khong bd
sung agar). Khi bd sung agar vao ruou, agar
tao ra mot dién tich bé mat 16n héip thu protein
va céac chat keo lo ling 16m hon, kéo cac hat
keo lai thanh mot khéi keo tu va dé léng
xudng l1am cho ruwou trong hon (Pandya,
2022). Véi cing mot thoi gian ling, do duc
clia san pham c6 chiéu hudng giam nhiéu hon

Nguon: Céng bé ciia tac gid, (2024).

so véi mau khong sir dung agar. Két qua cho
thay do duc ciia rugu vang 6i giam dan khi
tang nong do agar bd sung vao rugu vang.
Tuy nhién, khi ting néng do agar 1én 0,25
g/mL thi d6 duc giam khong dang ké va
khong c6 su khac biét thong ké & mirc y nghia
5% so v6i mau bd sung agar 0,15 g/mL. Diéu
nay chung t6 ham luong agar bd sung vao
ruou vang 6i dé lam trong san pham cang cao
thi d6 duc ciia san pham khong thay ddi trong
thoi gian ling nhat dinh.
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Ngoai nong d6 agar anh huong dén kha
nang lam trong rugu vang thi thoi gian tua
agar cling anh hu(yng dang ké dén do trong. Vi
néu rugu vang tlep xlc qua lau véi chat 1am
trong ciing ¢ thé giy nén nhu’ng bién doi
khong tot vé chit luong san pham (Kién,
2021). Hinh 2 cho thy thoi gian 1ang trong
anh huong dén do duc cia san pham. Khi
nong do agar 0,15 g/mL d¢ duc do dugc ngay
1 va ngay 2 giam so v6i do duc ciia mau dbi
chimg cing ngdy. Pén ngay thir 3 thi d6 duc
ctia mau 0,15 g/mL agar giam khong dang ké
do luc nay hau hét can lo ling da ling xubng
day. Khi ting nong do agar 1én 0,25 g/mL thi
nhan théy do duc khong giam nhiéu qua cac
ngay, két qua khong ¢ su khac biét thong ké
& mirc ¥ nghia 5% so véi miu bd sung agar
0,15 g/mL. Bén canh do, gia tri OD mau d6i
chimg theo thoi gian giam dan va ¢ su khac

biét théng ké qua 3 ngay, diéu nay cho thiy
qua trinh léng tu nhién cling bi anh hudng badi
thoi glan lang trong. Tuy nhién két qua do OD
cia mau dbi chimg co gia tri cao hon cac két
qua OD do dugc ciia cac mau bd sung agar.
Nhu vay, b sung agar c6 hiéu qua dé lam
trong rugu vang do lam giam d¢ duc cia san
pham, gitp rit ngin thoi gian ling so véi viée
dé lang trong ty nhién va co tac dong tich cuc
dén d6 bén keo, chat lugng cam quan san
pham (Kién, 2021). Két qua nghién ciu cia
Hispanagar et al. (2009) cho rang c6 thé st
dung agar c6 tac dung lam trong agar vdi
nong d6 0,1 — 0,5%.

Két qua chat luong cam quan san
phdm cho thay c¢6 sy khac biét thong ké
gifta cac mau ruou & muc do tin cay 95%.
Miu cé do trong cao nhat véi nong do
agar 0,15 g/mL (Bang 2).

Bang 2. Két qua anh huéng ciia ndng do agar va thoi gian tiia agar dén chét lwong cam quan
cuia rugu vang 0i

Nong d6  Thoi Chi tiéu cam quan

agar gian Pj trong va \ .
(gmL)  (ngay) miu sic Mui vi

1 2,53+ 0,06 433"+ 0,06 3,90+ 0,06

0 2 2,83°+ 0,06 4,50'+ 0,06 4,338+ 0,06

3 3,10°+ 0,10 4,66'+ 0,06 4,50"+ 0,10

1 3,509+ 0,10 4,137+ 0,06 3,10°+0,10

0,05 2 3,63°+ 0,06 3,86°+ 0,10 3,06°+ 0,15

3 3,86'% 0,06 3,73%+£ 0,06 2,83%+0,12

1 4,06%+ 0,06 4,132£0,12 3,937£ 0,06

0,15 2 4,63+ 0,06 426"+ 0,06 4,007+ 0,10

3 4,50+ 0,10 3,83%+£ 0,00 3,76°+ 0,06

1 423"+ 0,06 3,66°+ 0,10 3,33°+ 0,06

0,25 2 436+ 0,06 3,50°+ 0,10 3,539+ 0,06

3 433"+ 0,06 3,36+ 0,06 3,40%+ 0,06
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Nong d6  Thoi Chi tiéu cam quan
agar gian Pj trong va . .
(@mL)  (gdy) g sdc Mui Vi
F 11,93 17,83 14,56
P 0,0000 0,0000 0,0000

Chui thich: cac $0 lidu trong bang la két qua trung binh ciia 3 {dn lap lai. Cac gia tri trong cung mot
cgt ¢6 s0 mil giong nhau biéu thi sw khac biét khong cd y nghia thong ké o mirc 5% theo phép thir LSD.

Vé mui va vi cua san phém ruQu vang oi,
& cac mau bo sung agar khong duge danh gia
cao so voi cac mau ddi chung vi khi bd sung
chat trg lang san pham s& bi giam mui hoic
mat mui 6i, vi bi gidm di so v6i mau dbi
chimg. Nhu véy, khi xir Iy bang chét tro ling
agar thi do trong dwoc cai thién dang ké
nhung cac tinh chét khac cua ruou bi thay ddi
theo chiéu huéng giam. Do dé khi st dung
agar vo1 muc dich cai thién dd trong can xem

Nguon: Céng bé ciia tac gid, (2024).

xét k§ dé Iya chon ndéng d6 phu hop dé tbi uu
hiéu qua ciing nhu khong lam giam chét
luong san pham. Két qua khao sat cho thay
khi st dung agar véi ham luong 0,15 g/mL
trong thoi gian 2 ngdy san pham rugu vang 6i
c6 dd duc & muc chap nhan duoc, c6 diém
cam quan cao nhat, cam quan vé mau sac,
mui, vi it bi anh huéng nhat so v6i cac miu
con lai, khac biét y nghia vé& mit théng ké so
v6i mau dbi ching.

= o

Hlnh 2 Ru’O’u vang oi du’(rc lam trong bang agar & ngay 0 va ngay 3 -

Ghi chii: Hinh A: Ngay 0 (s6 1: mau déi chimng, 2 va 3: mau bé sung agar 0,05 g/mL, 4 va 5:
mau bo sung agar 0,15 g/mL, 6 va 7: mau bo sung agar 0,25 g/mL)

Hinh B: Ngay 3 (s6 8: mau doi chimg, 9 va 10: mdau b6 sung agar 0,05 g/mL, 11 va
12: mdu b6 sung agar 0,15 g/mL, 13 va 14: mdu bé sung agar 0,25 g/mL)

3.2. Két qua anh hwéng cia nhiét dp va
thoi gian biao quan dén chit lwgng rugu
vang 0i.

Theo hinh 3 cho thdy san phdm rugu vang 6i
khi bado quan ¢ nhiét do lanh (2 - 4°C) qua 12
tuan van giit duoc chit lvong 6n dinh theo thoi
gian. San phim bao quan & nhiét do lanh (2 -
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Nguon: Céng bé ciia tac gid, (2024).

4°C) ham lugng chét kho hoa tan sau 1én men
on dinh theo thoi gian bao quan, cac két qua do
theo thdi gian bao quan tir tuan thir 2 dén tuan
thir 6, khong c6 su khac biét & mirc y nghia 5%,
tir tuan 8 trd di ham luong chat kho hoa tan co
su giam nhe do nhiét do phong tao diéu kién
cho vi khuan lactic phat trién, 1én men chuyén
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hoa duong thanh lactic acid (Thiy, 2022). Ham
lugng codn khong co su thay ddi theo nhiét d6 va
thoi gian bao quan thé hién qua cac sé liéu
khong c6 sy khac biét ¥ nghia thong ké.
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Hinh 3. Anh huéng ciia nhiét dj va
thoi gian bao quan dén ham luwgng con va
ham lwong chit khé hoa tan sau 1én men

(SLM) ciia rwou vang 6i
Nguon: Céng bé ciia tic gid, (2024).
Két qua sau 12 tudn bao quan san pham, pH
san pham & ca hai nhiét d6 giam dan nhe theo
thoi gian bdo quan, cu thé & nhiét d6 lanh 2 -
4°C giam nhe t6i tuan 10 trd do ham luong acid
sinh ra khong dang ké. Tuy nhién, pH cuia san
phdm béo quan & nhiét d6 phong c6 xu hudéng
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giam lién tuc dén tuan thir 12 do ham lugng acid
tong sb ting manh va co sy khac biét ¥ nghia
5% véi cac mau bao quan & nhiét do lanh (Hinh
4). Gia tri pH phan anh lugng va d manh cta
cac acid, bi anh huong boi cac chat khoang va
mot s cac nguyén li¢u khac c6 mat trong rugu.
Meic du trén thuc té c6 nhidu yéu t6 lién quan,
tuy nhién pH cda rugu chu yéu phu thudc vao
ba yéu td chinh 1a ham lugng acid tong s6, ty 18
malic acid so voi tartaric acid va lugng kali co
mit trong san pham rugu (Carlos, 2007).

Két qua hinh 4 ciing cho thay & ca hai
muc nhiét dd co6 sy giam dang ké vé ham
lugng duong sét ctia san pham trong 12
tuan va két qua phan tich thong ké cho thay
c6 su khac biét y nghia & mic 5%. Ham
lugng duong sot & ca hai nhiét d6 bao quan
déu giam sau 12 tuan, c6 sy giam manh
trong 6 tuan dau tién khi bao quan, tuy
nhién khéng c6 su khac biét y nghia vé
ham luong dudng sot tir tuan 6 dén tudn 12.
Ham lugng dudng sot trong ruou sau 12
tudn bao quan ¢ nhiét d6 thuong giam
manh hon so v6i nhiét 6 lanh.
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Hinh 4. Anh huéng ciia nhiét d va thoi gian bao quan dén pH, ham hrong acid va
ham lwgng dwong sot sau 1én men (SLM) ctia rwgu vang oi
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Nguon: Céng bé ciia tac gid, (2024).
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Nhiét d6 thuong tao diéu kién cho vi
khuén lactic ton tai trong ruou phat trién. Khi
vi khudn nay phat trién n6 s& thic day qua
trinh 1én men lactic acid, sinh ra mét lugng
acid nhat dinh, chinh nhiing acid nay lam ting
ham lugng acid tong s trong ruwou. Theo
Ribereau et al. (2006) vi khuan lactic lay ning
lugng tir qua trinh oxy hoa ethanol, nhiét d¢
cao trong qua trinh bao quan chinh la nguyén
nhan lam ting toc qua trinh hu hong do acid
tang. San pham bao quan & tuan thir 12 cua ca
nhiét d§ phong (28 - 30°C) va nhiét d¢ lanh (2
- 4°C) déu c6 ham luong acid tong s cao va
c6 su khac biét co y nghia so voi mau trude
ton trir. O nhiét d6 lanh (2 - 4°C) ham luong
acid tong tang dan nhung khong dang ké. Két
qua nay tuong dong voi két qua nghién ciu
ctia Hién va cong su (2020) vé su thay ddi cua
ham luong acid tong s6 ciia nudc 1én men tir
qua xoai khi bao quan & nhiét d lanh trong
thoi gian 8 tuan.

Két qua danh gia chat lugng cam quan cua
san phdm sau bao quan ting dan theo thoi
gian ¢ nhiét 6 lanh (0 - 4°C) va giam dan khi
bao quan rugu & nhié¢t do phong (28 - 30°C)
(Bang 3). Vé d6 trong va mau sic, & nhiét do
phong do trong va mau sic ¢ 4 tuan dau tién

KHOA HOC KY THUAT - CONG NGHE

khong co sy khac biét ¥ nghia. Tir tuan thi 4
vé sau c6 su thay ddi nhe, do & nhiét d6 nay
qua trinh 1én men phu van con dién ra, vi
khuan bét dau thich nghi véi nhiét d6 nay va
phat trién. Chinh vi sy phat trién nay lam cho
mau sic cta ruou dan tré nén duc hon so voi
trude khi bao quan (Ngach, 2005). V& chi tiéu
mui, vi & nhiét d6 lanh sau 12 tudn bao quan,
ruou van gitt dwge mui thom, vi hai hoa va co
diém cam quan cao hon so véi bio quan &
nhiét do0 phong do qua trinh bao quan san
pham lanh s& ting kha nang hip thu CO, dan
dén tang huong thom va vi cho san pham
(Phuong, 2004), san pham bao quan ¢ nhiét
do phong c6 vi chua do ham lugng acid tang
cao. So voi ruou vang ming ciu xiém cua
Tién va cong sy (2022) cho thiy san pham cé
diém cam quan vé do trong va mau sdc, mui,
vi & nhiét d lanh cao hon & nhiét do phong.
Theo Ha va cong sy (2014) thi qué trinh 1én
men phu thuong dugc tién hanh ¢ nhiét do
thip hon nhiét do trong giai doan 1én men
chinh. Khi bao quan & diéu kién nhiét d6 lanh
thi huwong vi regu ¢c6 mui trai cdy va tuoi hon,
ham luwong acid bay hoi thip, ham luong
glycerine s& ting hon va nguoc lai thi cht
luong ruou vang kém di r6 rét.

Bang 3. Két qua anh hwéng ciia nhiét dd va thoi gian biao quan dén chi tiéu cam quan
cia rugu vang oi

Chi tiéu cdm quan

Nhiét d9 Thoi gian

°C) (tudn) bo tron% M -
va mau sac
0 3,46°+ 0,06 3,50+ 0,00 3,269+ 0,06
2-4°C 2 3,50%+ 0,00 3,63+ 0,06 3,304+ 0,00
4 3,637+ 0,06 3,73+ 0,06 3,43°+ 0,06
6 3,768+ 0,06 3,938+ 0,06 3,56'+ 0,12
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Nhiétdo Thoi gian

Chi tiéu cdm quan

0 X Do tron
( C) (tuan) * % Mili Vi
va mau sac

8 3,90"+ 0,10 4,03"+ 0,06 3,765+ 0,06
10 3,93+ 0,06 4,331+ 0,06 3,865+ 0,06
12 4,03+ 0,06 4,43+ 0,06 4,03"+£0,15
0 3,56+ 0,06 3,765+ 0,06 3,50+ 0,10
2 3,567+ 0,06 3,63+ 0,06 3,269+ 0,06
4 3,53%+ 0,06 3,60%+ 0,10 3,13+ 0,06
6 3,00° % 0,00 3,46°+ 0,06 2,96° £ 0,06

28 -30°C
8 3,03%+ 0,06 3,33°+£ 0,06 2,83+ 0,06
10 2,86+ 0,06 3,23+ 0,06 2,73+ 0,06
12 2,80%+ 0,00 3,10°+ 0,10 2,73+ 0,06
F 152,36 127,71 87,00
P 0,0000 0,0000 0,0000

Chu thich: cac so liéu trong bang la két qua trung binh cua 3 lan lap lai. Cdc gid tri trong
cuing mét ¢t cé s6 mii giong nhau biéu thi su khac biét khéng c6 y nghia thong ké ¢ mirc 5%

theo phép thir LSD.

Két qua hinh 5 cho thay khi bao quan &
nhiét d6 lanh (2 - 4°C) chit luong cua san
pham khéng c6 sy thay d6i nhiéu so véi mau
trude khi bao quan. Vi viy bao quan & nhiét

d6 lanh (2 - 4°C) trong thoi gian 12 tudn 1a
khoang thoi glan thich hop cho qua trinh bao
quan ruou vang di gitr cho san pham c6 chat
luong va gia tri cam quan tot nhat.

Hinh 5. Rwou vang 6i bao quan ¢ nhiét d9 lanh va nhiét o phong sau 3 tuin va 6 tuin
Ghi chii: Hinh A: Rwou vang 6i bdo qudn nhiét d¢ phong

Hinh B: Rwou vang 6i bao quan lanh

Nguon: Céng bé cia tac gid, (2024).
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4. KET LUAN

Nghién ctiu dugc thuc hién nham muc
dich nang cao chit luong rugu vang 6i va
d6ng thoi hoan thién quy trinh ché bién ruou
vang 0i, gop phan da dang hoa san pham 1én
men tir qua Oi trén co s& khao sat chat lam
trong ruou va thoi gian lam trong tot nhat.
Bén canh d6, nghién cuu con khao sat nhiét
d6 va thoi gian bao quan t6t nhat cho san
pham ruou vang 6i. Két qua nghién ciru cho
thdy khi tia bang agar v6i nong do 0,15%
trong 2 ngdy thi ruou dat do trong va chét
luong cam quan tét. Ruou vang 6i duge bao
quan & nhiét do 2 — 4°C trong thoi gian bao
quan ti da 12 tuan thi san phdm van dam bao
chét luong on dinh.
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INFLUENCE OF AGAR CONCENTRATION AND PRECIPITATION TIME,
STORAGE TIME AND TEMPERATURE ON THE QUALITY OF GUAVA
(Psidium Guajava L..) WINE

ABSTRACT

The study was aimed to investigate the concentration of the clarifying agent (agar) and the
duration of guava wine clarification to achieve the best clarity. In addition, the study was also
surveyed in order to find the most appropriate storage time and temperature for maintaining the
guava wine quality. The results indicate that using 0,15% agar for two days helps the wine reach a
high sensory value. By keeping the storage temperature between 2 to 4 degrees Celsius for 12 weeks,

the Guava wine remains its high quality.

Keywords: Agar, clarity, guava wine, storage temperature, storage time.
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