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TOM TAT

Nghién ciru duge tién hanh tai Phong Thi nghiém Cong nghé sau thu hoach, Khoa Co khi - Cong nghe,
Trudng Dai hge Nong Lam, Dar hoe Hué. Muc tiéu chinh ctia nghién ctru can dat duoc la xac dinh nhiét do
xir ly nuéc néng thich hop déi voi qua bo (Persea amencana) thudc giéng bo sap dugc tréng & huyén
Huéng Héa, tinh Quing Tn nhim kéo dai théi gian bio quan sau thu hoach. Qua bo sau thu hai duge
nhing ngap trong nuéc néng cé cac nhiét 46 khao sat khac nhau 40°C, 45°C, 50°C, 55°C, 60°C, 65°C trong
théi gian 10 phit va mau déi chimg khéng x Iy nuéc néng. Cac mau duge bio quan & diéu kién thuomg
(nhiét 4 25-30°C, do 3m 70 - 80%). K&t qua theo doi cac chi tiéu chit lrgng clia qua bo trong thoi gian bio
quan cho thdy, nhiét d¢ xir ly nuéc néng thich hop nhat dgi véi qua bo 1a 50°C - 55°C; ché do xi ly nay da
kéo dai thoi gian bao quan qua bo dén 8 ngay (gap 2 lan so véi mau déi chimg), déng théi chal luong cia
qué bo 8n dinh nhit (ham lvong chit béo téng s6: 15,15%, hrong dudng téng s6: 0.561%, ham luong chit
kho hoa tan: 8,21°Bx) va ty 1& hao hut khéi lugng, ty 1& hu hong sau théi gian bio quan la thap nhét ¢y ¢

bao hut khéi lugng: 3,51%, ty 1¢ hu hong: 6,38%).

Tir khéa: Qud bo; bdo quin, xit Iy nude ndng, do cing, cuong dp ho hip, (7 I¢ hu hong.

1. BAT VAN BE

Qua bo 1a mat loai trdi ciy vira c6 gia tri dinh
dudng va hiéu qua kinh té cao. Tuy nhién, do vin dé
thu hoach va van chuyén chua dam bdo nén bo bi
dap nét, con trung, vi sinh vat gay bénh lam giam
chat luong va rut ngan théi gian bdo quan qua bo sau
thu hoach. O trong nuéc, bo chti yéu dugc bao quan
& diéu kién thuong va khong c6 bién phap xtr ly
khéc. Trén thé giéi da c6 nhiéu nghién ciu vé
phuong phép bao quén bo khac nhau, trong d6 xir ly
nuée néng la mot phuong phap don gidn, ¢6 hiéu qua
cao nhim kim ham va tiéu diét vi sinh vét ciing nhu
cac bénh hai c6 trong qué gidp kéo dai thoi gian bao
quan qua bo.

Xir Iy nuéc néng la phuong phéap da dugc nghién
clu va (ng dung tir lau doi. Nam 1888, Jensen la
ngudi ddu tién mo ta bién phap xir ly nuée néng cho
hat giong dé phong ngira bénh do vi khuin gy ra.
Theo nghién ctu ctia Hofman va déng tac gia (2002),
qui bo duoc nhiing trong nuée néng & 41°C véi thoi
gian 25 - 30 phat, hoidic 42°C trong 25 phut sé ¢6 chat
lugng bén trong va bén ngoai tét hon (12). Két qua thye
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nghiém cua tic gia Blakey va déng tac gia (2002) ciing
chi ra ring xtr ly nudc nong gitp ngan chan théi than,
théi cudng va cic bénh & bo [8]. Wu va dong tac gii
(2011) da nghién ciu xir Iy nuoc néng & 38°C trong
30 phit sé ting chit luong cim quan bén ngoai cing
nhu bén trong thit qua [25]. X1 ly nhiét c6 lién quan
dén protein cdm tmg ca sdc nhiét (Heat Shock
Protein) bén trong qua bo. Pay la protein chiu trich
nhiém bao vé rau qua chéng lai cic ton thuong do
nhiét (11].

Cho dén nay, cic nghién ciru trong nuoc vé xilf
nuéc néng trén qua bo nhim kéo dai théi gian bio
quan sau thu hoach van con han ché va chua cong bé
rong rai. Vivay, nghién ciu “Anh hudng nhigt ds xi
I nudc nong dén thor gian béo qudn qué bo (Persea
americana) sau thu hoach”vira mang tinh cdp thiét,
vira ¢6 tinh khoa hoc va thye tién cao.

2. VAT LIEW VA PHUBING PHAP NGHIEN CUU

2.1. Vat liéu nghién ciru

Nguyén liéu qua bo (Persea americand) thuge
gidng bo sdp duoc tréng tai huyén Huéng Hoa, tinh
Quéng Tri. Viéc ldy miu duoc thye hién theo TCVN
9017:2011 [3]. Nguyén liéu sau thu hai duoc vin
chuyén ngay dén Phong Thi nghiém Cong nghé sau
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thu hoach, Khoa Co khi - Céng nghé, Truong Pai
hoc Nong Lam, Pai hoc Hué.

2.2. Phuong phép nghién ciru

2.2.1. Phuong phép b6’ tri thi nghiém

Thi nghiém dugc tién hanh theo so dé sau:

Qua bo — Thu hoach — Lura chon — Xt ly so b
— Xir ly nuée nong (40°C, 45°C, 50°C, 55°C, 60°C,
65C) — Dé rso — Bao gbi — Bao quan.

Thi nghiém dugc bé tri hoan toan ngiu nhién,
mdi thi nghiém duoc thue hign véi 3 14n lap, cac mau
c6 khéi luong 120 kg va tién hanh xit Iy trong cing
thoi gian 10 phut [22]. Sau dé cac mau duoe goi bing
bao bi LDPE, 25 pym [1] va bio quan & ciing diéu
kién méi truomg: tOmt = 25 - 30°C, gkk= 70 - 80%.
Tién hanh phan tich céc chi tiéu chat lugng ciing nhu
ty 1& hu héng va hao but khdi luong ciia cac mau
phan tich véi tan suat 1 ngay/lan. Qua trinh theo ddi
két thiic dén mau hu hong hoan toan.

2.2.2. Phuong phdp phan tich

Cuomg d6 ho hdp duoc xac dinh theo phuong
phap do kin, sir dung may ICA250 (Anh) dé do lugng
CO, [1},[13]; d cimg ctia qua bo dugce xac dinh bing
may do d§ cimg Shimpo EW-93951-82 (My) véi don
vila N [13]; ham Juong lipit téng sé duge xac dinh
theo phuong phap Soxhlet [6]; xic dinh ham luong
dudng tong s6 theo phuong phap Bectran [4]; ham
luong chat khé hoa tan téng s6 dugc xac dinh theo
TCVN 4414-87, sir dung khic xa ké cidm tay PAL-1
(Nhat Ban) [5]; x4c dinh ty 1é hu héng duoc biéu thi
bing dai lugng phan tram hao hut vé s6 qui trong
tong s6 qua trong mau. Qua dugc tinh 1 théi héng
khi trén bé mit xuit hién cac vét ndm méc, chém
théi, vét tham den, phan thit bén trong chuyén sang
mau x4m hoic den, c¢6 chd bi mém, nhiin nuéc [21];
X4c dinh hao hut khéi luong tu nhién bing phwong
phép can (sir dung can ky thuét Sartorius - Puc) [1].

2.2.3, Phuong phip xi ly thong ké

S6 lieu va @6 thi duoc xir ly bing chuong trinh
Microsoft Excel. Két qua thi nghiém duoc phan tich
phuong sai ANOVA va kiém dinh 1SD (5%) dé so
sanh su khéac biét trung binh gitra cac nghiém thire.
Cac phan tich théng ké duoc xir ly trén phin mém
tieu chuin SAS 9.1 cia Windows.

. KET QUA NGHEN CIRJ VA THAO LUAN

Theo két qua thyc té thi nghiém, cic miu ngay
sau khi duoc xt ly nuée néng & nhiét d6 cao (60°C,

65°C) c6 gia tri cam quan rat kém (mau vo bién nau
vang & phin 16n bé mat qua), day 1a hién tuong tén
thuong nhiét cia qua khi & nhiét d¢ cao [20). Chinh
vi vy, cac mau nay duoc loai bé ma khéng tién hanh
cac budre thyc nghiém tiép theo.

3.1. Anh huéng ctia nhi¢t d¢ xir Iy nuéc néng
dén cuomg d6 ho hdp cia qua bo trong qua trinh bao
quéin

Két qua thuc nghiém thu duec khi khio sat sur
bién thién ciia cudmg do héd hdp clia qua bo dge thé
hién & hinh 1.
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Hinh 1. Anh hudng ciia nhiét 6 xit Iy nube néng dén
cuong d¢ ho hip ciia qua bo trong qua trinh bio quan

D4 thi hinh 1 cho thdy: cuong do ho hép tit ca
cic méu déu giam trong ngay ddu bao quan, nguyén
nhan cba hién twong ndy do su thay ddi dot ngot diéu
kién s6ng clia qua khi cit ron khéi than cay me. Cac
ngay tiép theo cudng d¢ hé hdp ciia cac miu bit déu
ting din va dat gia tri cuc dai tai dinh hé hap dot
bién, sau d6 bit d4u giam xuéng & cic thai diém
khéac nhau. Mau déi ching khong x Iy nuéc néng
c6 cuémg doé hé hdp tang nhanh nhit va dat gia tr
cuc dai sém nhat 128,1 ml CO,.kg".h” vao ngay bio
quan thir 4. Cuéng o ho hdp ciia cac mau xi Iy 40°C,
45°C dat cyc dai ln Jugt vio cac ngay bao quén thir 6
va ngay thtr 7 voi gia trj tuong vmg [a 120,54 ml
COkg".h! va 115,56 ml CO, kg’ h*. Trong khi dé,
cuong d6 ho hdp clia cic mau xit Iy & 50°C va 55°C
van con thdp, sau dé ting nhanh dat gia tri cuc dai
lan luot 14 107,34 ml CO,kg’h" va 112,72 ml CO,.
kg.h vao ngdy béo quan thi 8. Tai thoi diém nay,
bo da dat dén d¢ chin va dimg bao quan.

Nhu vay, qua bo sau thu hoach trude khi dua vio
bao quan duge x ly nudc nong c6 ham luong CO, san
sinh ra thap hon, thoi gian ho hap dat cuc dai muon
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hon so v6i mau khéng duoc x{ ly. Nguyén nhan 1
nhiét d¢ cao da kich thich tao ra protein cim tmg sock
nhiét (HSP) trong qua ba, tir d6 lam gidm lueng etylen
tao thanh bén trong qua [11]. Két qua thyc nghiém
nay hodn todn phit hop véi cong bé ctia Mongy va
dong thc gid (2009) khi nghien aiu 4p dung cac
phuong phap xir Iy nude aéng dé giam tén thuong ben
ngoai va duy tri chat lrong clia bo Hass [21].

3.2. Anh huomg cita nhiét 46 xir Iy nuoc néng dén
dd cimg ciia qua va thit qua bo trong qué trinh bao
quin

Sy thay déi d¢ cimg ciia qua va thit qua bo trong
qua trinh bdo quan & cac miu duge xir 1y nuoe néng
duoc thé hién qua s6 lieu & hinh 2.

2 oo ot
a) b)

a) D6 cumg cua qua bo; b) Pg cimg cua thit qua bo
Hinh 2. Sy bién thién 4o cimg ciia qua va thit qua bo
trong qua trinh bao quén

S6 liéu cho thdy, @6 cimg qua va thit qua cda tit
ca cac méu bao quan cb xu huémg gidm din theo thon
gian bao quan. Trong d6, mau déi ching cé téc do
gidm nhanh nhdt so véi cic miu dugc xir Iy nudc
néng (40°C, 45°C, 50°C, 55°C). Két qua thuc nghiém
nay hodn toan phu hop véi cong bg clia Susan Lurie
(1998): Rau qua bj xir ly nuéc néng trén 40°C ¢6 qua
trinh mém héa cham hon so v6i rau qua khong duge
xit ly nude néng [20]. Diéu nay duoc ly gid 12 khi xir
ly nuéc néng da ting kha nang hoat dong ciia enzym
pectin esteraza va tao ra nhiéu mang ludi bao boc dé
gitr canxi bén trong, tr dé duy tri do cimg cua
nguyén héu lau dai hon [18] nén déi vér rau qua da
xtr ly nuéc néng lugng canxi co trong dung dich
pectin hoa tan rat it nhung canxi hén két chat che véi
thanh té bao lai rit nhiéu [24].

Miu d6i chimg c6 téc d¢ giam nhanh nhat. Tai
ngay thir 4 bao quan, do cimg qua va thit qua da giam
1an luot 1a 89,33%, 92,67% so vé1 ban dau. Trong kit

d6, hai mau xar Iy 50°C va 55°C cho két qua tét nhit,
khi 1am cham qu4 trinh mém hoéa dén 4 ngay so véi
mau déi chimg, lin hrot dat 6,65 N va 554 N vig
ngéy bao quan thi 8. Gia tn thyc nghiém vé d6 cimg
sau khi luu trir ctia chiing té1 hoan toan phu hgp tiéy
chuén céng bé ctia Pansa Liplap: qua bo ¢6 d6 cimg
chép nhan duge 5- 8 N [16].

Nhu véy, xit ly nuéc néng truée khi bao quan oo
tac dung ngin chan sy mém héa ciia qué bo sau thy
hoach. C4c méu xir ly & nhiét 46 50°C, 55°C cho két
qua tot nhat khi kéo dai thoi gian bio quan dén §
ngay.

3.3. Anh huéng ciia nhigt d¢ xit Iy nuéc néng
dén ham hrong lipit téng s6 trong qué trinh bio quin

Lipit duoc xem }a mot chi Héu quan trong dé
danh gia chat Jugng ctia qua bo. Sy bién thién ham
lugng lipit trong qua bo theo thoi gian bao quan & cié
nhiét d6 nuéc néng xir ly khac nhau dugc thé hign
qua hinh 3.
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Hinh 3. Sy thay d6i ham luong lipit téng s6 trong qud
bo theo théi gian bio quin

D4 thj & hinh 3 cho thdy: him luong lipit ting

dén trong sudt thai gian bio quan, cang vé sau téc do

tang ham hrong chat béo cang nhanh. Pén thoi diém | | |

bo chin, lipit hAu nhu khong c6 bién déi nhidu. Miu
déi chimg c6 téc d6 bién thien ham lugng lipit nhanh
nhét. Vio ngiy bio quan thir 4 ham luong lipit da
chiém ty 1& 14,87% tang 11,16% so véi nguyén liéu ban
dau. Ham lvong lipit ctia 2 miu xir ly 40°C, 45°C tang
nhanh v dat cuc dai 14n Ivot vao cac ngay bao quéan
tha 6 va ngay bio quan thir 7 véi cac gia tri tuong
img 14,95%, 15,01%. & miu 50°C va 55°C, ham luong
lipit tang cham trong 7 ngay dau bao quan. Sau dé,
gia tri ndy bit ddu tang nhanh va dat lan luot 13
15,15% va 15,02% vao ngay bio quan thy 8, Quy luat
bién déi nay hoan toan phu hop véi nghién ciru clia
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céc tac gia Hofman (2002) [12) va Mongy (2002) [21]
cho thay khi xir ly nuéc néng cé kha ning lam cham
sy bién déi ham luong lipit, gitp kéo dai thei gian
bdo quan qua bo sau thu hoach. Tac dong ctia nhiét
46 déi v6i thanh phén lipit ctia mang t€ bao da dwoc
tac gia Lurie va cong sy (1995) chimg minh khi xir ty
nuéc c6 nhigt do 38°C trén qua tio. Két qua nghién
ctru cho thdy luong photpholipit va axit béo khéng
bdo hda & mu c6 xir 1y nhiét cao hon so véi miu
khong xir Iy [19).

Nhu vy, nhiét 46 xt ly tir 50°C dén 55°C Ia thich
hop nhat nhdm han ché qua trinh chin cta qua bo
nhit.

3.4. Anh huomg ciia nhigt 46 xit Iy nuée néng dén
ham hrong dudng tdng s6 trong qua bor

Ham luong dudmg téng sé trong nguyeén liéu la
chi tiéu ¢6 y nghia quan trong do day la thanh phin
tham gia vao céc qua trinh trao déi chat, dy trir nang
lugng, dac biét, tao nén vi ngot cho sin phiam. Qua
trinh bién déi ham lugng dirdng téng s6 cila qua bo
theo thoi gian bao quan duge thé hién & hinh 4.
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Hinh 4. Sy tic dong cita nhiét 4 nuwée néng xir by

dén ham lugng duémg tdéng s6 trong qué trinh bio

quéin qué bo
Qua sé Liéu & hinh 4 chiing téi nhan thdy: ham
lugng dudng téng s ¢6 xu hudng gidm din & tt ci
cac mau. Quy luat nay hoan toan phu hop véi cong
bé cua Liu va dong tac gid (1999) khi nghién ciru sur
thay d6i ham hwong hydratcacbon trong giéng bo Hass
va duoc giai thich 1a do duéng 14 co chat chinh tham gia
vao qué trinh hé hap nén trong qua trinh bio quin
ham hrong duomg tdng s6 s& giam dan [17).

78 9 10

Cung tir két qua thu dugc cho thdy, ham luong
dudmg téng s6 & mau d6i chimg c6 sy bién dong

nhiéu nhat (gidm nhanh tir 1,834% xudng cén 0,512%
sau 4 ngdy bao quan). Trong khi dé, ham luong
dudng téng s6 & cac miu duoc xir ly nude néng cé
téc do gidm cham hon. Dic biét, hai mau xu ly &
nhiet do 50°C va 55°C cho két qua t8t nhat, khi kim
ham téc 46 giam ham luwong dudng téng sé dén 4
ngay so vi mau déi chimg, lan lupt dat gi4 tri 0,561%
va 0,557% vao ngay bao quan thir 8. Tuy nhién, két
qua phin tich ANOVA vé sir bién thién ham luong
duong téng s8 vdi mitc y nghia a = 5% d4 chi ra ring:
ham lreng duomg cta 2 méau 50°C va 55°C khéng co
sir khac biét dang ké & ngay bao quan thir 8.

Nhu vay, tir két qué khao nghiém ching toi nhan
thdy ring: viéc xir ly nuée néng da lam kim ham tdc
6 giam ham luong dudng tdng nén qua trinh chin
dén muén hon. Anh huéng ciia xir Iy nuée néng dén
sy thay d3i ham lugng dudmg ciing da dugc chimg
minh béi Lingle va déng tac gia (1987) khi khao sat
trén déi trgng qua dwa bé [15].

3.5. Aoh huéng ciia nhiét do xir Iy dén sy thay
d4i ham leong chdt khé hoa tan ciia qui bo trong
qué trinh bio quén troi

Trong qua trinh chin, do sy tao thanh pectin hoa
tan tir protopectin duéi tic dung cua enzym néi tai,
clng véi sy bay hoi nudc ty nhién dién ra trong qua
trinh bdo quan da lam cho ham lugng chat kho hoa
tan ting lén va dat dén gia tri cye dai. Su bién thién
ham luong chdt khé hoa tan ctia qui bo trong thoi
gian bio quan dugc thé hién trén d4 thi ¢ hinh 5.
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Hinh 5. Anh huéng clia phiet ¢ xir Iy dén bam hrong
chit kho hda tan ciia qui be trong qué trinh
béo quan
Két qua thu duge cho thay: cic mau xit Iy nugc
néng déu c6 ham lugng chét khé hoéa tan thap hon
mau déi chimg va khéc biét c6 y nghia & mirc a = 5%,
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Ham luong chat khé hoa tan tang nhanh & mau déi
ching va dat cire dai tai gia tn 8,21% vao ngady bio
quan thir 4. Sy bién thién ham luong chat khé hoa
tan giira cic mau xir ly nuéc néng la khong giéng
nhau cu thé: mau 40°C gia tri ®Bx cuc dai vao ngay
bao quan thit 6 (8,22%) va ngay thir 7 d6i vé1 mau
45°C (8,19%). Trong khi d6, gi4 tri ‘Bx ctia mau 50°C
va 55°C sau ngay bio quan thu 7 méi bt dau ting
nhanh dat gia tri cuc dai lan luot 8,21% va 8,17% vao
ngay bao quan thir 8.

Nhu vay, viéc sir dung nude néng cé hiéu qua
trong viéc lam kim ham sy gia tang ham lugng chat

Két qua thyc nghiém trén da chimg t6 vai tro
hiru hiéu cua viéc xir Iy nuée néng trong viée han ché
qué trinh gidm khé! luong tu nhién & qua bo. Trong
d6, nhiét do 50°C va mau 55°C cho hiéu qua tét nhit
sau 8 ngay bio quan.

3.7. Anh huéng cia nhiet dé xir Iy dén ty 1é hu
hong ciia qua bo trong thod gian bdo quén

Ty l¢ hu hong qua trong qué trinh bao quin
duoc thé hién & bang 1.

Bang 1. Ty 1¢ hu héng ctia qua trong qua trinh
béo quan khi duge sar Iy & cac nhiét dd nuée néng

kbo hoa tan trong qué trinh bao quan bo, trong dé khac nhau
nhiét dd xir ly 50°C, 55°C 1a thich hep nhit. Nhiét do xit | Thon gian bao | Ty 1é qua hu héng
3.6. Sit hao hut khdi luong trong thoi gian bo Iy (C) quan (ngay) ()
quén khi xr Iy nhiét 6 nuée ndng khac nhau 3 9,46
Tén thit khdi lugng sau thu hoach 1a diéu khong | PC (khong 4 19,57
thé tranh khéi do hién tueng bay hoi nuée va tén hao xUrly) 5 22,56
chat kho trong qua trinh hé hap. Két qua danh gi4 sur 6 25,17
hao hut khéi lugng qua dugc thé hien trén hinh 6. 5 9,70
10 40 6 17,86
i 7 21,85
g : 8 25,04
7
g, . 7 16,15
‘§ ; 2se 45 3 19,45
§oukC
i [} 2osc 9 25,76
=) a358¢ 8 6,38
2, 9 14,97
| 50 L
! [] 1 4 3 [ - 10 10 16’41
Thd! laa bl quia (aghy) 11 20,11
Hinh 6. Ty 1é hao hut khdi lwgng qué bor 8 6,54
theo thei gian bo quan 55 9 15,02
Ty Jé hao hut khéi lugng & it ca cac mau co xu }? ;?,223 1

huéng tang din theo théi gian bio quan. Trong do,
méu d6i chimg ¢6 ty 1é hao hut cao nhat (dat 6,54% &
ngay bio quan thir 4). Diéu do chimg té xir Iy nudc
néng co tac dung lam gidm sy hao hut khéi luong
ciia qua trong qud trinh bdo quan. Tic dung nay da
duoc Candir va cic dong tac gia (2008) chimg minh
khi nghién ctru anh huong cia xur ly nuéce nong dén
céc loai rau qua [9). Mau duoc xut Iy & nhiét d 40°C
va 45°C ¢6 mic do tén that khéi luong kha lon vao
céc ngay bio quan thir 6 va thi 7 (thai diém dat dinh
hé hap dot bién) véi gia i lan hrot 12 6,51% va 6,49%.
Trong khi d6, cic miu 50°C va 55°C c6 ty 1¢ hao hut
tang nhe trong 4 ngay bio quan du tién, déng thin
dén ngay thir 8 déu c6 gid tri thap hon so véi cae mau
khac, lan luot dat 3,51% va 3,67%.

S6 héu thu duge tir bang 1 cho théy: tai théi diém
chin cia qua, ty 1& hr hong cia mau d6i ching lén
nhdt chimg té viéc xir 1y nuéc néng Ja c6 hiéu qua.
Diéu nay c6 thé duge ly giai nhu sau: dudi tac dung
cua nhiét dé cao 1am cho cac vi sinh vat gdy bénh cé
trén bé mat qua nhur bénh than thu, théi cudng... bj
tieu diet [12). Péng thoi, xir ly nuéc néng con Jam
gam cudng d6 ho hdp, qua trinh chin clia qua dén
muén hon [7]. Vi vay, ty 1é hur héng clia nhimg méu
dugc xir ly thap hon so véi mau dgi chimg.

S6 liéu thyc nghiém ciing cho thay & cic nhiét
d6 khac nhau mic d6 hu héng cong khong gidng
nhau. Mau xit ly & nhiét do 50°C va 55°C ¢6 mirc do
hu hong nhé hon mau xirly & 40°C va 45°C.
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Cu thé: miu xir Iy & 40°C ¢6 ty Jé hu hong cao
nhit I3 17,86%, qua chi kéo dai duge 6 ngay bio quan,
maiu xir ly & 45°C c6 ty lé hu héng tai ngay bao quan
thir 714 16,15%. Trong khr d6, mau duoc xir ly & 50°C
va 55°C ¢6 ty 1& hu hdng thap hon dang ké tai thoi
diém két thiic qua trinh bio quan Ia 8 ngay voi gia tri
lan lugt 14 6,38% va 6,54%.

4. KET LUAN

- D2 xéc dinh duoc nhiét do xir ly nuéc nong
thich hop nhat Ja 50 ~ 55°C.

- Ba xéc dinh dugc théi han bao quan qua bo sau
thu hoach len dén 8 ngay & diéu kién bao quan thich
hop (nhiét do xir Iy nuée néng 50 - 55°C, nhiét do
moi truomg bao quan 25 - 30°C, &6 4m moi truémg 70
- 80%) so voi phuong phap bao quan & diéu kién
thuéng (nhiét d6 moi trudng bao quan 25 - 30°C, do
4m moi truomg 70 - 80%) chi kéo dai 4 ngay.
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EFFECT OF HOT WATER TREATMENT IN SHELF LIFE EXTENSION OF POSTHARVEST AVOCADO
(Persea americana)

Nguyen Van Toan!, Do Thi Thuy Hang®
Nguyen Dac Quynh Anh’, Pham Thi Kim Chi', Hoang Thi Le Hang*

Summary
The research was carried out at the Laboratory of Postharvest Technology, Faculty of Engineering and Post-
harvesting, Agriculture and Forestry Insttute, Hue University. This research airned to dentify the optimum
temperature of hot water while treaung on the avocado (Persea americana) in Huong Hoa district, Quang Tri
province for maximum prolonging the its postharvest shelf life. The 50°C, 55°C treatments assessed were
immersion of avocados in hot water dips at 40°C, 45°C, 50°C, 55°C, 60°C, 65°C in 10 minutes and control (un-
treated). After treatment, all of avocados were stored at room temperature (25 - 30°C) and humidity (70 - 80%). We
also determuned the respiration rate, firmness of whole fruit and flesh, total lipid content, total sugar content,
soluble dry matter, loss weight and damage rate of avocados durnng storage. Results indicated that water
temperatures of 50 - 55°C for 10 minutes extended preservation time to 8 days in companston to 4 days without hot
water treatment. When treating avocados by hot water dips (50 - 55°C for 10 minutes), we had results as follow:
respiration rate (107.34 ml CO,kg".h"), firmness of whole fruit and flesh (6.65 N and 3.79 N, respectively), total
lipid (15.15%), total sugar content (0.561%), soluble dry matter (8.21%). loss weight (3.51%) and damage rate
(6.38%).
Key words: Avocado, postharvest shelf life, hot water treatment, firmness, respiration rate, damage rate.
Nguoi phan bign: TS. Trdn Thi Mai
Ngay nhan bai: 4/7/2014
Ngay théng qua phan bi¢n: 29/8/2014
Ngay duyét dang: 5/9/2014

! Agriculture and Forestry Institute, Hue University
2 Hue Tourism College )
3 Fruit and Vegetable Research Institute

56 NONG NGHIEP VA PHAT TRIEN NONG THON - K¥ 1 - THANG 12/2014






